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All-Copper 


refrigeration piping 


cuts installation costs 


ANACONDA PRODUCTS FOR 
THE REFRIGERATION INDUSTRY 


Copper Tubing 

Restrictor Tube 

Bourdon Tube 

Thermal Expansion Bulbs 

Formed Tube Parts 

Hard Copper Tube cut to length 

Copper Water Tube in coils 
or straight lengths 

Fittings 

Vibration Eliminators 

Flexible Metal Conduit 


Copper Tube lines to evaporative condensers 
and sub-cooling coils. Inset is schematic 
sketch showing the rest of the 80-ton 
system, including compressor, receiver 

tanks and direct expansion coils; also 
recirculating lines and replacement water 
supply to evaporator. 


Pictured here is part of an air conditioning system recently installed 
in a large office building. Noteworthy is the fact that ANAconDA 
Copper Refrigeration Tubing, ANACONDA Wrought Copper Fittings 
and American Vibration Eliminators were used throughout. This 
lightweight tubing with solder-type fittings was selected because 
of its easy installation and lower labor costs. Also important was 
the fact that copper tubing is non-rusting and corrosion-resistant and 
therefore ideally suited for water and refrigerant lines. 

If you are concerned with the design or installation of an air con- 
ditioning or refrigeration system, you'll find it pays off in long-time 
depend: able service to specify AnaconnA Refrigeration Products. 
The American Brass C sompany, W aterbury 20, Connecticut. In 


Canada: Anaconda American Brass Ltd., New Toronto, Ontario. 
6224 


for consistent uniformity—ask for 


refrigeration products 
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Freon-12 or 2 tons When you are called to service a refriger- 
Methyl Chloride. 


402-2—up to V2 ton 
Freon-12 or 1 ton 


ated display case, a blower coil, a milk 
cooler or a deep freezer—always carry an 
ALCO 402 with you. Chances are you'll 
find an old tired valve in need of replace- 
ment. The 402 is built for such a wide range 
of applications that it will fit any equip- 
ment with a capacity up to 1 ton F-12 and 


2 tons Methyl Chloride. 


Built with a minimum of parts, the 402 is 
sensitive and speedy in response to chang- 
es in suction gas temperatures. Liquid 
charge permits installation in any position 
in any location. Pressure limiting for motor 


protection. Wide superheat adjustment. 


The space-saving ALCO 402 is built to 
simplify valve replacement problems for 


service engineers. 


Designers and Manufacturers of Ther- } A i Cc  @ VA LV E «i oF 


mostatic Expansion Valves; Evaporator 


Pressure Regulators; Solenoid Valves; 843 KINGSLAND AVE. « ST. LOUIS 5, MO. 
Float Valves; Float Switches. ° 
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KOLD-HOLD 


“serpentine” design 


means maximum 


efficiency 


at lower cost 


The “Serpentine” design of Kold-Hold prime surface low- 

sides provides an efficiency that cuts refrigeration costs to a 
minimum. In these plates, the channels for the refrigerant 

are formed by joining a flat metal sheet to an embossed metal 

sheet. There is no internal tubing or piping so the refrigerant is in 
direct contact with the entire surface to provide the 

equivalent of 100% prime surface. The size of the refrigerant 
passage and the smooth contour of the return band reduce pressure 
drop to an absolute minimum. Plates can’t possibly become 

clogged or oil logged. As a result, the Serpentine design gives you more 
efficient refrigeration with less trouble and for less money. 

Kold-Hold Serpentine Plates are extremely versatile. New 
applications are constantly uncovered which add continuing evidence 
that Serpentine Plates provide the most efficient solution for many 
refrigeration problems. The new Kold-Hold Catalog describes their many 
advantages and uses. Write for your copy today. 


KO LD =HOKLD protects every step of the way 
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Lehigh Engineering Solves 
Automatic Defrosting/ 


WITH A COMPLETE PRE-ENGINEERED 


AUTOMATIC DEFROST “PACKAGE” 


Ready for installation on practically 
all installations below 32° F 


No guesswork — no fumbling — 
no time wasted! This Lehigh 
package is so simple, so com- 
plete, that all you have to supply 
are the necessary lengths of suc- 
tion and liquid line from the 
compressor and receiver to the 
evaporator. 


EASIER TO INSTALL — 
COSTS LESS—FOOL PROOF 
Any service mon can install it! 
Included in the package are such 
components as: Lehigh BLU- 


COLD Condensing Unit with 
Lehigh’s own 4-way valve. Pres- 
sure timer to regulate defrost 
cycle. Low pressure control. Spe- 
cially designed evaporator with 
heated drain pan—blower fan 
delay control, expansion valve, 
drier and necessary by-pass 
arrangement. All factory in- 
stalled to save service man’s 
time. You can guarantee abso- 
lute satisfaction because EVERY 
PART IS IN PERFECT BAL- 
ANCE. 


Available—Air cooled. 1/2 thru 3 H.P. Air and water combination 
—1/2 thru 3 H.P.; Capacities from 2,000 to 26,000 BTU Hr. Water cooled 
systems, to be available shortly. Write for data sheets and price list. 


> 


A COMPLETE LINE 
OF CONDENSING UNITS 


1/4 to 5 H.P. 


—including modern, heavy duty TRUCK 
UNITS, HERMETIC UNITS and units for 
special purposes. Place your name on 
our mailing list for catalogs and all 
current releases. 
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in the HAND... 


@ @ @ A TUBE OF KNOWN QUALITY is the 
all-important factor in reaching top production peaks. 
Penn tubing has held the title of ‘constant quality’ 
for over a quarter of a century. Carefully inspected 
to detect any flaws or impurities which might 
hinder production or cause rejections, Penn tubing 
nets greater output and gains a point for your side. 
You can depend on Penn for first quality— 
for installations that are right the first time. Take advantage 
of Penn’s knowledge and experience in helping you 
choose the right type of tubing for your needs. 
Write for new specification literature 
and send along your tubing problems—Penn is always 
ready to serve. You need first quality tubing to 
make production soar—you need PENN. 


QUALITY TUBING HAS A “PENN NAME” 


PENN BRASS & COPPER COMPANY 


ERIE - PENNSYLVANIA ~- TELEPHONE 3-1164 
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Allen-Bradley magnetic resistance 
type starters. 


f i, ~S 


ry 


/ 

i 
Baker compressors equipped with | 

< 

T 


MO)iteveany 


Why are Allen-Bradley starters so popular for refrigera- 
tion and air-conditioning service? . . . Because they do 
not require regular attention; they are trouble free. Only 
ONE moving part. No pivots, pins, or bearings to cor- 
rode or stick . . . no jumpers to break. You install them 
COMPRESSORS ... and forget them! 
No contact maintenance... Allen-Bradley cadmium 
: i silver alloy contacts never need cleaning, filing, or 
equipped with dressing. 
Dependable overload relays . . . Allen-Bradley 
A L LE N ~ B 6 A D i 7 Y thermal relays are dependable and remain accurate 
in their operation, even after long service. 
The Allen-Bradley trademark stands for millions of 


cel aad: trouble free operations. 


Allen-Bradley Co., 1340 S. Second St., Milwaukee 4, Wis. 


MOTOR Typical Refrigeration Controls 


C 0 N i 6 ) i . PRESSURE AND TEMPERATURE AUTOMATIC COMBINATION 
CONTROLS STARTER STARTER 


A-B Bulletin 836 pressure con- A-B Bulletin 709 A-B Bulletin 712 discon- 
trol and A-B Bulletin 837 tem- solenoid starter. nect switch type com- 
perature control. Accurate, rug- Note white interior bination starter. Saves 
ged, compact units. for ease of wiring. installation time. 


ALLEN-BRADLEY SOLENOID MOTOR CONTROLS 
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@ The Brunner back- 
ground of advanced 
engineering and pre- 
cision manufacture is day 
evident in every detail 

of Brunner refrigera- 

tion and air condi- 

tioning units. Install 

Brunner and you can 

assure your customers 

of what they want 

most—long years of 

dependable refrigera- 

tion or air condition- 

ing with a minimum 

of maintenance. 


...and swings sales your way 


@ Want sales points that make sense when you're angling for a prospect's dollar? Brunner 
units are really loaded with them! Extra deep cooling fins—special fan type flywheel—low 
clearance valve plate design—close tolerance machining—slow operating speeds—these and 
many others add up to the low maintenance, long-term performance every buyer wants in air 
conditioning and refrigeration. 


Besides a reputation for progressive engineering, Brunner has a wide range of units for all 
high or low temperature applications. The 
Brunner application engineering staff is ready 


with the kind of help that profits Brunner 
customers. Now is the best time to learn a// NE eq 


the advantages of dealing with Brunner. SINCE 1906 


WRITE TODAY for | log, 
details of Brunner Buchesive — ag AIR CONDITIONING 
Warranty Plan, and Sales Program. AND 


REFRIGERATION 


AIR CONDITIONING REFRIGERATION AIR COMPRESSORS 
3424 ; ] Self Contained Units to 10 hp. Condensing Units from Single stage % hp. to 2 
For remote installation...Brun- bp. to 75 hp. 69 Air an hp. e 1% hp. 


‘ater Cooled Models. to 15 hp. Horizontal 


Tots ner Condensing Units to 75 hp. adi Gestioah BEaaaie. 
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Why “MARINE QUALITY” Plywood 


with plastic bonding 
makes Series “50” the finest cold storage door ever built 


PLASTIC BOND GIVES EXTRA STRENGTH 


Synthetic resin bond used between all plies. Uni- 
form strength of bond and stress equalization 
assured by hot pressing and tempering after setting. 


INSOLUBLE PLASTIC MAKES BOND WATERPROOF 


SOAK IT 


Passes test of alternate soaking 16 
hours and drying 8 hours, repeated 
three times without affecting bond. 


BOIL IT 


Plastic bond passes four-hour boil 
test without any separation at plies. 


PLASTIC BONDING IMPROVES SANITATION 


Inorganic nature of bond will not support bacteria 
or fungi. 


Monopanel Construction of Series ‘50’ Doors 
Gives You These Other Advantages 


@ Smooth One-Piece Panels—Look better, easier to 
keep clean. 


@ 7 Times Stronger—By test compared with horizontal 
sheathing. Cross lamination of plies distributes 
strength equally in both directions. 


@ 6 Times More Rigid—By test compared with horizontal 
sheathing. Large one-piece panels front and back 
give extra rigidity of box frame construction. 


@ Rugged Adjustable Hardware—E-Z-Open TWO Point Fas- 
tener and Adjustoflex hinges specially developed 
by Jamison to maintain uniform gasket pressure. 

@ Dependable Gasketing— Resilient Lo-Temp gasket for top 


and sides and tough flexible Sillseal gasket for 
door sill. 


For details and dimensions request Jamison Catalog No. 3. 
Jamison Cold Storage Door Company, Hagerstown, Md., U.S.A. 
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Large or Small... 


MOTORS c . 
Are Designed to Provide in 
All the Performance 


That Is Built Into the 
Machines They Drive 


¢ ram 


Se 
4 : 


LN | 

Century 125 H.P. motors driving Century 125 H.P. motors on Century 125 H.P. motors on 
ammonia compressors for ice for the circulating pumps for condensing units. circulating pumps for chilled water. 
Falcon Dam, which is under construction They serve the refrigeration system of a Used in the same department store, 
on the Rio Grande River. large department store. 


Flere are some typical examples of 
equipment powered by large Century 
motors, which were application 
engineered for TOP PERFORMANCE. 


Matching the operating characteristics 
of your equipment is made easy 
through Century's wide line of 

single phase, polyphase and direct vos 
current motors to choose from. They 
are made in many types, ranging in 


CENTURY ELECTRIC CO. 
size from 1/8 to 400 horsepower, 


1806 Pine St., St. Louis 3, Missour 


Offices and Stock Points 
adaptable to specific applications. in Principal Cities 


with literally hundreds of specifications 


Get Top Performance of your 
equipment through skillful motor 
application by specifying Century 
motors on the equipment you buy 
and for replacement. 
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Want refrigeration 
you can count on? 


... Then you'll want to work with the Carrier line of Condensing Units. 
Because they were designed with you, the man who sells and services the equipment, 
in mind. 

That means you can count on Carrier having the right unit for the job, 
because our condensing units are available in a complete range of sizes, up to 


7% horsepower, and there are specific models for high, low or medium tempera- 
ture applications. 


You can count on Carrier’s adaptability to any type of evaporator because 
Carrier Condensing Units operate with thermostatic or automatic expansion valves, 
with high or low side floats or with capillary tubes. 


And you can count on Carrier’s modern design, because Carrier has long 
been the world leader in the development and manufacture of refrigeration 
equipment. 


Selling equipment you can count on means more business, more satisfied 
customers, less servicing time. 


And when it comes to selling, you’ll find that customers respond to features 
like Carrier’s five-year protection plan . . . like the accessibility of the hermetic 
compressors which means they can be serviced on the job, to save lost merchandise 
and business. Carrier Corporation, Syracuse, New York. 


% PRET 
Ms rer 
ss es 


AIR CONDITIONING 
REFRIGERATION 


TRIAL HEATING 


Carrier Condensing Unit, for storage cabinets, Carrier Cold Diffusers, for retail meat coolers, 
walk-in coolers and other applications. Air or locker plants, fur storage, etc. Highly efficient 
water cooled models. cooling coils of copper tubing. 
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WHY DESTROY 


Expensive Equipment 
by using 

Destructive 
Substances 


Chemicals that EAT their way out of Metal, 
Wood or Plastic Containers are injurious to 
the very surfaces that they are intended to 
treat. If a glass container should be acci- 
dentally broken, the contents could do untold 


damage to valuable property! 


SOLVE 


(In tablet or granular form) 


LOWERS HIGH HEAD PRESSURE QUICKLY 
(And May Be Used While Plant Is In Operation) 


REMOVES RUST, SCALE, ALGAE 
And Other Encrusting Matter from Condenser 
Tubes and Water Jackets in 1 to 5 Days. 


CLEANS SCALE AND CORROSION FROM 
EVAPORATIVE CONDENSERS, BOILERS, 
HEATERS, TANKS . .. AND KEEPS,"EM CLEAN! 


BE SAFE! USE SOLVEX. 


ECONOMICAL AND SAFE TO CARRY TO CLEANING JOBS 


SOLVEX Is A Very Effective CLEANING AGENT 
FOR AIR CONDITIONING and REFRIGERATION SYSTEMS 
Manufactured by 


CHEMICAL SOLVENT COMPANY 
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Even at 110° below zero, 


cold cannot slip out! 


In spite of the 110° below zero tem- 
perature within these Pure Carbonic 
dry-ice refrigerator cars, INNER-SEAL 
practically eliminates evaporation loss. 

It provides a tight, long-lasting seal 
that does not crack or harden under 
extremes of heat or cold. Compared to 
ordinary weatherstripping it has cut 
Pure Carbonic’s evaporation loss from 
25% to 3%. 

The reason for this difference lies in 
INNER-SEAL’S exclusive construction. 


As you can see in this cutaway, 
INNER-SEAL’S base is live sponge rubber. 
That is why it compresses . . . bounces 
back to shape. Never cracks like hollow 
strips, never mats. 


HK 


The flange is woven spring-wire . . . SO 
flexible it fits corners like a glove. 


The waterproof neoprene coating is 
weather-resistant, resists:grease, oil and 
abrasion. 

FREE samples . . . data on sizes, shapes, 
colors, scores of locomotive, passenger 
and refrigerator car uses. 


STROBOSCOPE OF “JUMP TEST” PROVES 
INNER-SEAL 
SEALS TIGHTER, 
LASTS LONGER! 
Springy live rubber is the reason. 
Action-stopping stroboscopic 
photos prove it. Both ends of a 
strip were pressed together, then 
released . . . resulting in the 
lively spring action you see. 


WER-SEAL Pai 
WEATHERSTRIPPING 
STAYS LIVELIER LONGER ... SEALS TIGHTER 


BRIDGEPORT FABRICS, INC., 


BRIDGEPORT 1, CONN. 
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If You Can Buy It, 
Don’t Make It! 


EDITOR : 


Having been a constant reader of 
your magazine, COMMERCIAL REFRIGER- 
ATION, Over a period of years, I have 
from time to time received a lot of 
valuable information from it, includ- 
ing a iot of short cuts that can be 
used to good advantage in the 
frigeration business. 


re- 


At this time I am looking for some 
information on the construction of a 
thermostatic control tester. By this I 
mean a pocket-sized unit that can be 


used to analyze a defective thermo- 
static control. 


I know such testers are commer- 
cially available for around $18, but I 
thought that maybe some of your 
readers might possibly have the 
know-how to construct one similar to 
these commercial instruments that 
would answer the same purpose. I 
trust I might see something referring 
to this in a later issue of CoMMERCTIAL 
REFRIGERATION. 

D.L.T. 
Washington, D.C. 


We'd say that it’s unlikely you 
would be able to find very readily 
any dependable suggestions on how 
to make for yourself a control tester 
that would work out as well as those 
now on the market. 


We have found from our experi- 
ence that it’s usually best all the way 
around to purchase devices of this 
kind, Which are calibrated properly 
and give accurate readings, rather 
than to depend on home-made de- 
vices. . 

Of durse, when no such devices 
aré obtainable on the markety a home- 


| made tester “pr other device) is the 


only way out. But-when tools to do 


| the job are commercially available, 
| it’s always best to buy them rather 


than to try to make them yourself. It 


may cost a little more now, but it will 
| save you money in the long run. 


| SERVEL AD MANAGER 


WINS “CAPTION” CONTEST 
O. B. Lance, advertising and sales 
promotion manager of Servel’s elec- 
tric refrigeration division, recently 
won the $200 first prize in an adver- 
tisement caption writing contest spon- 
sored by the Los Angeles Herald- 
| Express. Lance won out over 1000 
| other entrants in the contest. 
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Now... You can be sure of ... 


Positive Control on Locker Plant Installations 
with 


DETROIT Low Temperature, Liquid Charged 
Expansion Valves 


DETROI’'S outstanding liquid “Z” charged valves are built 
specifically for low temperature application with a special 
body designed to stay at saturation temperature and 
stabilize the charge. These superior valves give motor 
overload protection during pull-down and will feed accu- 
rately under all conditions. 


Addai ae 


Toh 


The outstanding DETROM liquid “Z” charge feature is avail- 
able in the Nos. 786 and 787 large capacity valves, and 
in the No. 777 valves for smaller capacities. Try them— 
we're sure you'll agree that they’re true standouts from 
every standpoint! 


DETROIT 786 AND 787 EXPANSION 
VALVES 


* May be installed in any position 


* 


* May be installed inside locker or 
cabinet in coldest location 


* Will give positive control under all 
conditions 


SUPERHEAT 


Freon-12 capacities with liquid “Z" charge at 
—20° F. suction temperature and 100° F. con- 
denser temperature ... 


- a = _ Typical superheat curve of DETROIT “Z” Charged Low Temperature Expan- 
_—— won - sone sion Valves. High superheat during pull-down starves evaporator to give 
No. 777-E_____ .5_ and 1.0 tons motor overload protection. 


LUBRICATOR COMPANY 


Siva sctotcUtcas ca ehamastan’ aasite DETROIT HEATING AND REFRIGERATION CONTROLS © ENGINE 
Division ot Amumcan Raptor & Stardard Sasitary conronsnion 2s SAFETY CONTROLS © FLOAT VALVES AND Oil BURNER EQUIP- 
RAILWAY & ENGINEERING SPECIALTIES, LTD. = MENT © DETROIT EXPANSION VALVES AND REFRIGERATION 
Canadian Representatives in Montreal, Toronto, Winnipeg 
oer lt ye ne gpl Ae rear gy lyre en. ACCESSORIES STATIONARY AND LOCOMOTIVE LUBRICATORS 


Maury 


AMERICAN-STANDARD + AMERICAN BLOWER + ACME CABINETS + CHURCH SEATS MOT LUBRICATOR « KEWANEE BOILERS - R 
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NOW! You can SELL EVERY 


HERE’S the amazingly Low Pricep Automatic Ice Flaker 
that opens up hundreds of new prospects in every area! 
Big volume users can reduce time and labor expense with 
a multiple unit installation of SupER-FLAKERs. Locate one 
at every point where ice is needed. In many cases this can 
be done at no greater cost than one large machine! 


oe eee | 


wn a wt Ww my 


UPTO 25 BUSHELS OF 
SUPER FLAKED ICE A DAY FOR 


AS LITTLE AS 1%‘ PER BUSHEL! 


Heavily-insulated stainless 
steel storage bin is kept filled 
automatically ... ice is fresh 
and easy to handle for days 
- ++ no packing down or 
high-waste melting. 


You can sell a SUPER-FLAKER to 9 out of every 10 
flaked-ice users, and there is an extra long dealer dis- 
count which allows plenty of margin to the dealer for 
trade-ins, special deals, etc. Even though these units 
are low in price, you make real profit on every sale! 


The Scotsman SuPER-FLAKER is available in two 
capacities . . . 350 to 430 Ibs. daily (approx. 12 bushels) 
or 750 to 900 lbs. daily (approx. 25 bushels). Under 
average conditions, the 12-bushel size operates for as 
little as 20c a day . . . the 25-bushel size for about 35c a 
day! Each capacity is available in either the complete 
Storage-Type Unit or the Continuous-Flow Type Unit. 
A model to fit the need of 9 out of every 10 ice users. 


» The patented freezing and shaving mechanism of the 
Super-FLAKER is the simplest, most dependable flaked 
ice maker in-the field! Only one moving pair under 
refrigeration! 


® The Super-FLAKER produces the perfect, all-purpose 
ready-to-use ice for cooling, packing, or displayin 
ultry, fish, fruit, vegetables, etc. “Super-Flak 
ce”’ is free flowing, fast cooling, and long lasting. It’s 
as pure as the water you drink . . . no sharp edges to 
damage fish, poultry, vegetables, fruits, etc. 


» The SuperR-FLAKER has been proved dependable 
and a money-saver beyond belief —by poultry, fish, 
and produce packers, by soda fountains, dairies, 
restaurants, grocery stores, etc. 


» SuPER-FLAKER requires only one simple plumbing 
connection . . . just a 14” line and saddle valve! Only 
40 inches high . . . fits anywhere! Designed to fit under, 
alongside, or on top of any counter or table. Plugs into 
re r 110-115v A.C. outlet. 


Start selling the mass market now! Send coupon below! 


GET FULL EACTS ON THESE MASS MARKET UNITS 


MAIL TODAY .TO 
Wa tat er) FIRM NAME 
MACHINE CO 


2a e SW 


ADDRESS 


SEVERAL SELECT 


INDIVIDUAL 


TERRITORIES STILL OPEN! 
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IGE USER (LARGE or SMALL 


HERE’S a truly dependable, Low Pricep, Automatic Ice 
Cuber that is setting new sales records! Quickly pays for 
itself. Every restaurant, tavern, hotel, club, etc. is a pros- 
pect for one or more of these low-cost units! 


SCOTSMAN 


Suite 


y . fe 
Zn A 


© @ up 105 pusuets oF 
GGG pes Cadet A DAY 


FOR AS LITTLE AS 5¢ PER BUSHEL! 


Yes, here is the Automatic Ice Cube Maker that you can sell 
to 9 out of every 10 ice cube users in your territory! It’s Low 
in price, Tops in dependability, and Lona on profit for the 
dealer. The extra-long dealer discount leaves plenty of 
margin for trade-ins, special deals, etc. 


The Scotsman SuPER-CUBER out-values and out-classes 
Automatic Cube Maker in the field. It makes the perfect 
(see right). It quickly pays for itself. Gives the user 
"Super-Cubes” for almost nothing . . . for as little as 5c 
a bus 


®& This outstanding machine is completely automatic. Turns 
itself on and off. The heavily-insulated 214-bushel stainless 
stéel storage bin is kept filled automatically. No bothersome 
trays, nothing to watch. 


> Fits anywhere . . . no costly remodeling. Only 35” high 

. fits under bar or counter with inches to spare. Plugs into 
regular 110-115 volt A.C. outlet. Only simple plumbing 
connections required. 


p Unequalled dependability! The SupEeR-CuBER has been 
proved the most dependable by actual users: taverns, hotels, 
restaurants, hospitals, clubs, etc. Only one moving part under 
refrigeration! No trouble-making complicated cutting mecha- 
nism. Freezing ym poy never requires cleaning . 

it’s rinsed clean each time cubes are harvested. Equipped 
with the finest automatic controls. 


& Get in now on this mass market item! Several select 
dealer territories are still open. Send coupon today and take’ 
advantage of the Super-CuBEr profits that are ready and 
waiting for you! 


AMERICAN GAS MACHINE CO. 


ALBERT LEA, MINN. * QUALITY PRODUCTS SINCE 1896 


“SUPER-CUBE” 
ACTUAL SIZE 


rue perrect cuse—NO HOLE! 
i's BIG ano SOLID ano ROUND! 


The Perfect Cube—No-Hote! “Super- 
Cubes” are Bic and Sourp and Rounp! 
They keep drinks cold LONGER because 
they last Loncer! “Super-Cubes” are 
NOT fast melting like thin slab-type 
cubes or cubes with holes. Less mix is re- 
quired per drink. 


“Super-Cubes” are Easier to handle . 
they fit any glass WirHout forcing! No 
ee —— cut fingers. ““Super-Cubes”” 
are crystal cl . never freeze together. 
They’re Pusan "than drinking water! 
They’re the ONLY perfect cubes! 
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YOU CAN SEE THE 
EXTRA VALUE IN ANY 


SUPERMETIC 


You'll be quick to spot the special advantages 
combined in the Servel Hermetic line. Con- 
tinued refinement has whittled down weight, 
space requirements, and installation time. Su- 
permetic’s solid-quality construction leaves no 
doubt about durability. Precision-fitted internal 
design assures quiet operation. There’s obvious- 
ly greater protection for the motor and com- 
pressor in Servel’s forced-feed lubrication sys- 
tem. And most important: there’s Servel’s low- 
cost factory-backed Warranty . . . to further 
safeguard both your profits and prestige . . . 


to keep more business coming your way! 


SERVEL, INC., Electric Refrigeration Division, EVANSVILLE 20, IND. 
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AMMONIA VALVE 


Bolted Bonnet — screw or 
flanged connections. Also 
with screwed bonnet, sizes 


PACKLESS VALVE ec , 


With balanced-action WING CAP VALVE 
; Non-ferrous 
Semi-steel—with companion 
flanges and adapters 


STRAINER 


Angle type with patented 
distortion-proof flange 


Y-STRAINER 
Bross plated. Welded 
steel construction with 
forged brass a 


Size 4D D. S. through 
ras DS. 


BALANCED-ACTION PACKLESS 
LIQUID LEVEL GAUGES 
Valves are backseating— 
diaphragms may be inspected or 
replaced without loss of liquid, 
Conforms with all safety code 
requirements. 


EXTRA CAPACITY DRIER 
2 cubic inches more than established 
came practice. Forged brass end caps. 


Cartridge type with 
dispersion tube 
CHECK VALVE 


Piston Type For Freon. Sizes 
Yh," through 4Y4”" O.D S. 


Yt) rite jor these ratalags DIAPHRAGM RELIEF THROUGH 


VALVE | «RELIEF VALVE 
No. 100 Packless and packed valves, strainers, driers, Large capacity— Large cai 


ammonia valves, check valves, relief valves, three-way - fm — oe re eT 
valves, scale traps, liquid gauge sets, flange unions, Very small differential through 1” F.P.T. 


nut unions and accessories for air conditioning and 7 = and 
refrigeration and industrial uses. a 


No. 70 Drop forged and cold rolled steel fittings. 


ww ~~ 


Stocked and Sold by Leading Jobbers 


e STRAINERS © CONTROL DEVICES ond ACCE ES FOR REFRIGERATION ond AIR CONDITIC 


eb VALVE Ltt hae 


MELROSE PARK, ILLINOIS (Chicago Suburb Tene, eee eee! 
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...the symbol of quality and : 
service for nearly 40 years | 


ANSUL WHOLESALERS are ready and 
equipped to render an intelligent, co- 
operative service to refrigeration service 7 
engineers on problems which arise, from and maintainea” Dntrol of 
time-to-time, in the operation of refrig- 
erating systems. 


every step in the manufacture of Ansul Sulfur 
Ansul has greatly increased its Research Dioxide and Ansul Methyl Chloride. 
facilities — expanded its Research Pro- 


gram — and added new modern Pilot Every cylinder of Ansul refrigerants is individu- 
Plant facilities to better serve the Refrig- 


eattien tedune. ally analyzed and carefully inspected to safe- 


guard the rigid standards of purity and dryness 


and to insure maximum safety in handling. 


For more than a third of a century, Ansul has 
both pioneered and led the field in the produc- 
tion of sulfur dioxide for refrigeration pur- 
poses. . . . Ansul methyl chloride has gained 


universal recognition in the industry for its 


ANSUL 


CHEMICAL COMPANY 


REFRIGERATION DIVISION 


ANSUL SULFUR DIOXIDE + ANSUL METHYL CHLORIDE . MARINETTE, WISCONSIN 
ANSUL OIL + KINETIC “FREON” REFRIGERANTS + ALSO MANUFACTURERS OF INDUSTRIAL CHEMICALS + DRY CHEMICAL FIRE EXTINGUISHERS 
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Cooling... 


PV 
a Tk 


The 
Dependable 
Double -Duty 

Uhit- 


M Quay Seasonmakers 


individual Room Air Conditioners for year ‘round service. = 4 
(For use with central chilled or heated water or Freon systems) = 2 The McQuay “RH” Air 
_ ==! Z Conditioner leads the field 
——_ => © for efficient, economical cool- 
standing mounting be- ing and heating. During hot weather, fresh 
neath a window or outside air is filtered, then cooled by either 
along a wall, cold water or freon coils. Steam or hot water 
coils provide warm filtered air for the heating 
seasons. 
For modern shops, stores, offices, beauty 
: parlors, restaurants and taverns, it’s a stream- 
Ceiling Type. For ~ lined beauty that can be suspended from the 
suspended mounting. ceiling, mounted on existing fixtures, or in- 
Also available in basic type for fully recessed installation. stalled adjacent to conditioned space. 

Write for Condensed Bulletin No. 700. Famous McQuay Ripple-Fin coils with 
rugged construction throughout assure long 
dependable service—and customer satisfaction. 
In 4 sizes to fit a wide range of requirements. 
Write for catalog No. 97. Representatives in 
principal cities. McQuay Inc., 1643 Broad- 
way St. N.E., Minneapolis, Minn. 


# 6 
INC.“ 


REFRIGERATION © AIR CONDITIONING » HEATING 
rt 


¥ 
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Here's the switch 


/ 
/ 
/ 
/ 


‘that usiidie 


3.000000 


starts and stops 


Wagner Type RK capacitor-start induction 
motors are equipped with a Wagner-made 
centrifugal switch that disconnects the start- 
ing winding and capacitor from the line when 
the motor approaches operating speed. One 
of these switches, from a 14 hp motor, made 
over three million starts and stops under 
test—more than the motor in service would 
make in 85 years if it started every fifteen 
minutes, day and night! 

In most cases, the useful life of a capacitor- 
start motor is determined by the life of the 
switch. The long life of the Wagner switch 
is only one of many features that make 
Wagner Type RK Motors the right choice 
to power your product with assurance of 
long, troublefree operation. 


AND HERES THE MOTOR that fits your needs for 


Wagner Type RK Motor 
Ye through 3 h. p. 


Wagner capacitor-start induction motors 
are your best choice for applications 
where starting loads are fairly heavy, but 
which can be brought up to operating 
speed quickly. They have become in- 
creasingly popular for installation on 
equipment such as mechanical refriger- 
ators, air conditioning equipment, do- 
mestic water pumps, motor-driven tools, 
coal stokers, and on similar fractional 
horsepower applications. 

These motors offer low maintenance 
cost—only a minimum of servicing is re- 
quired —and they give many years of 


applications requiring high starting torque 


reliable service with unusual freedom 
from vibration and noise. 

* * * 
When you standardize on Wagner 
Motors you get the advantages of a 
liberal warranty . . . of nationwide serv- 
ice facilities, with replacement motors 
and parts available from more than 650 
Authorized Service Stations plus 25 
Wagner-owned Service Branches. You 
can choose from a wide variety of types 
and sizes (from 1/125 to 400 hp). 
Bulletin MU-185 gives complete infor- 
mation—write for your copy. 


WAGNER ELECTRIC CORPORATION 
6442 Plymouth Ave., St. Louis 14, Mo., U.S.A. 


ELECTRIC MOTORS + TRANSFORMERS + INDUSTRIAL BRAKES 


AUTOMOTIVE 


BRAKE SYSTEMS —~ AIR AND HYDRAULIC 


BRANCHES IN 32 PRINCIPAL CITIES 
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YOU CAN MAKE 
MORE INSTALLATIONS— 
MORE MONEY Water-cooled 


Condensing Units 


W 1 T 1H —through 40 tons 


REFRIGERATION 
and AIR CONDITIONING 
EQUIPMENT 


Evaporative Condensers 
Cooling Towers and Air 


The broad Curtis line—'A through 40 tons ae a ae 
—enables Curtis Distributors to handle the 
most profitable air conditioning and refriger- 
ation jobs in their areas. And because Curtis 
equipment reflects the many advantages 
gained from almost a century of accumulated 
experience in engineering, designing and 
manufacturing, you can depend upon cus- 


tomer satisfaction. Central Type 


Air Conditioning 
Curtis Air Conditioning is advertised in the are 
Saturday Evening Post, Time, Newsweek, and 


other national publications. 


Mail coupon for details concerning a direct 
factory franchise. 


98 Years of Successful Manufacturing Experience ta “Built-In” Curtis Equipment 


Package Type 
Air Conditioning 
—2-4-6-8 ton 


- Curtis Refrigerating Machine Division 
of Curtis Manufacturing Company 


1915 Kienlen Avenue « St. Louis 20, Missouri 
REFRIGERATING MACHINE DIVISION 
of Curtis Manufacturing Company 


1915 Kienlen Avenue 
St. Louis 20, Missouri Company Nome 


! am interested in direct factory franchise. Send 
complete details. 








Street 





City 





Signed 
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When insulation goes over the ceil- 
ing, the first joist, or the floor slab, 
should be spaced far enough short 
of building wall to allow room for 
full insulation thickness on the wall. 


FROM OUR NOTEBOOK OF INSULATION CONSTRUCTION 


Foundation wall should be poured 
short with subfloor overlapping it 
to allow for full insulation thickness 
where floor and wall meet. 


Louvers in building wall and string- 
ers between joists and sheathing to 
which insulation is applied allow air 
circulation, stop condensation. 


How proper construction improves cold-room performance 


o 


Many common construction practices are un- 
satisfactory for low-temperature rooms. Cold 
rooms should be carefully planned in advance 
to allow for proper insulation. 

The illustrations above show how slight al- 
terations in normal design can greatly improve 
the performance of refrigerated areas. These 
changes cost little or nothing when done at the 
planning stage. After building has begun, 
however, any change is costly. Going ahead 
with a job which omits provisions for proper in- 
sulation can result in loss of insulating efficiency, 
expensive repairs, or even complete failure. 

In designing insulated buildings, three im- 
portant facts must be kept in mind. First, space 
should be allowed for a full thickness of insula- 
tion at all points. Second, the damaging effects 
of moisture and frost must be prevented. Fi- 
nally, the insulating material itself must be of 


the highest quality. Armstrong’s Corkboard is 
such a material. Its many advantages mean a 
better insulation job every time. It offers low 
thermal conductivity and great strength, yet is 
lightweight and easy to install. Armstrong’s 
Corkboard is highly resistant to fire and mois- 
ture—won’t shrink, swell, warp, or harbor ver- 
min. Finishes bond securely to its surface. It’s 
a material you can count on to give your cus- 
tomers years of satisfactory service. 

You'll find it profitable to use corkboard the 
next time your refrigeration contract includes 
insulation. Its superior qualities add years to 
the life of the job. For further information on 
this product, and for advice on proper insulation 
application, just contact the Armstrong office 
nearest you—or write direct to Arm- = 
strong Cork Company, 5305 Concord 
Street, Lancaster, Pennsylvania. 


ARMSTRONG CORK COMPANY 


Makers of Armstrong’s Corkboard Tle a al Teles 
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The new 
CHASE COPPER 
REFRIGERATOR 
SERVICE TUBE 
PACKAGE 


TE 


ne : 


Every package is made of strong 


Saves Money! 
Every carton packed carefully and 
securely for safe and economical 
shipping. 


Saves Energy! 
Easy to move and to identify sizes 
and specifications on end of 
package. 


Saves Time! 


Handy because tube slides out 
easily. Unused tube slips back in 
without effort. 


corrugated boxboard. Flat, easy 
to store. 


Chase i- BRASS & COPPER 


WATERBURY 20, CONNECTICUT @ SUBSIDIARY OF KENNECOTT COPPER CORPORATION 


ND INSIDE this efter package 
A is the best Copper Refrig- 
erator Service Tube you ever used. 
Chase copper tube is extra soft 
and uniform in temper — making 
it easy to work and easy to bend. 


e The Nation's Headquarters for Brass & Copper 


Albanyt 
Atlanta 
Baltimore 
Boston 
Chicago 
Cincinnati 


Cleveland Kansas City, Mo. New York San Francisco 
Dallas Los Angeles Philadelphia Seattle 
Denvert Milwaukee Pittsburgh Waterbury 
Detroit Minneapolis Providence 

Houstont Newark Rochestert -‘(Tsales 
Indianapolis New Orleans St. Louis office only ) 


Controlled annealing makes it 
clean, bright, oxide-free—and the 
Chase new end seal eeps it clean 
and dry inside. Made in %” to %” 
diameters in standard 50’ lengths, 
stamped with the name Chase. 


FREE BOOK gives sizes, weights, packaging and in- 
stallation data on Chase Copper Refrigeration Tube. 


Chase Brass & Copper Co., Dept. CR 552 
Waterbury 20, Conn. 


Service Tube. 
ee 
Pe esnrcnsnteenemenel 
a 

Street___ ee 


i ccticcanaetitnciminaligsieeiigieitaiecigitien _State___ 
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HALSTEAD & MITCHELL COOLING TOWERS 
| 
90 Near (ruarantee: 


Ne (CR cea Press 


Rc 


Here’s the industry’s greatest cooling tower value... 
“built like a battleship” for 20 years of foolproof 
performance. Halstead & Mitchell’s pioneering in 
exclusive use of Koppers pressure-treated wood 

in the wetted deck surface makes possible the 
unprecedented 20-year guarantee against rotting, 

and provides the industry’s most effective deterrent 
against fungi growth. Economical, lastworthy . 

the special H & M design for water distribution 
eliminates, thru the use of an efficient gravity-type 
distributing pan, extra pumping head required on spray 
type towers, also cuts down windage losses due to 
atomizing of water. The complete assembly is with 
Everdur bolts . . . disassembly is easy even after years 
of service. Easily accessible for cleaning through inlet 
on back of towers in all sizes. 


MORE EFFICIENT IN ANY INSTALLATION 


H&M # CT-4000 Induced-Draft Cooling Tower supplying 
the condensing water for 20 HP and 10 HP water-cooled 


condensing units in 3-story jewelry storeroom air conditioning. 


Note open-type distributing pan. This installation also has 
remote water basin in basement for year-round operation. 


5 TONS to 50 TONS 


A cooling tower for all applications, from 5 to 50-ton capacities— 
made by Halstead & Mitchell, one of the world’s largest manu- 
facturers of water-cooled Cleanable Condensers. 


AT LEADING WHOLESALERS EVERYWHERE 
Write for descriptive bulletin and information on engineering helps. 


Rac Wood 


HOUSING—10 gage (14”+-) sheet-steel case with 3 coats 
Bitumastic lining. Electrically welded cabinet. All bolts used 
are Everdur for ease of disassembly after years of service. 


WATER DISTRIBUTION —Gravity type distributing pan 
eliminates extra pumping head, cuts down windage losses, 
due to atomizing water. 


FAN AND DRIVE —Quiet-operating stainless steel 8-bladed 
fan, stainless steel shaft, chrome-dipped rust-proofed pulleys. 
Cast iron bearing supports. Adjustable belt tension. 


dele Mechel 


ster al (ll 


OFFICES: BESSEMER BUILDING © PITTSBURGH 22, PA. 
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“Experience has shown 


the dependable long life of 


G-E Condensing Units.” 


Charles L. Walling 


President, National Refrigeration Co. 
4106 West Jefferson Bivd., Los Angeles, Cal. 


THE FOOD GIANT, in Lynwood just outside Los Angeles, is one of 
the newest and largest of California’s super-colossal markets—64,000 
sq. ft. floor area, 18 check-out stands, 1,000-car parking lot. 28 G-E 
Condensing Units, all installed by Mr. Walling’s company, serve 400 
feet of self-service meat cases, refrigerated vegetable cases, frozen 
food cases, delicatessen cases and milk boxes. 


G-E Open Unit 
3hp VA-3 


major share of this business in Los Angeles. 


National Refrigeration Co. specializes in ; 0 N D b N S | N G T N ITS 
super market installations and has done a 


Mr. Walling says, “Super markets have be- 

come exacting, efficient businesses and require EASY TO BUY! 
economy in every phase of their operations. 1 

I use G-E units because of the unquestioned ay te Sa 
integrity of the manufacturer and the wide EASY TO INSTALL! 
acceptance of product earned by equipment 

performance over a long period of years.” 


You can put your confidence in— 


GENERAL @® ELECTRIC 
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F, RE, 4 DATA ON G-E SEALED AND OPEN UNITS 


General Electric Company, Section CR-6 
Air Conditioning Division, Bloomfield, N. J. 
Tell me the location of the G-E Parts Depot nearest me [1] 


Please send me literature on G-E Open Units (] 
G-E Hermetics [) G-E Renewal Parts (] 
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EXTRA DRY ESOTOO (bp + 14°F.) 

The refrigeration grade SO, that service and 
W vn | t maintenance engineers have endorsed for more 

than 20 years. Comes in all popular cylinder sizes. 


ail . V-METH-L (bp —10.7°F.) 


“Virginia” Methyl Chloride is made specifically 
for refrigeration use. Its low moisture content, 


low acidity and narrow boiling range meet the 
4 ou ye most exacting requirements. 
rT 55 “VIRGINIA” DISTRIBUTES... 
MTOM ALOT. FREON REFRIGERANT 


(a product of “‘Kinetic’’ Chemicals) 


w E 7 ie | (44 m4 yy | ON “FREON-113” “FREON-114” “FREON-11” 
(bp 117.6°F.) (bp 38.0°F.) (bp 74.7°F.) 


“FREON-12” “FREON-22”’ 
(bp —21.6°F.) (bp —41.4°F.) 


products SUNISO REFRIGERATION OILS 


PERMAGUM SEALING COMPOUND 
PRESSTITE INSULATION TAPE 


TO CHARGE A SYSTEM, USE REFRIGERANTS THAT ARE 
CONSISTENTLY PURE, CONSISTENTLY SURE 


FILL IT AND FORGET IT 
WITH ESOTOO 


When you charge a system with “Virginia” Extra 
Dry Esotoo, the job is done. You won’t be called 
back to fix corroded lines, stick-ups or frozen expan- 
sion valves. That’s because the quality and purity 
of Esotoo has won it a world-wide reputation. Every 
cylinder is triple-tested to eliminate moisture and 
impurities which cause sludging, plating and other 
common troubles. Insist on quality. Insist on 


“Virginia” Extra Dry Esotoo. It’s unexcelled. 


GINI 
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ASK YOUR WHOLESALER 
OR WRITE 


VIRGINIA SMELTING 


COMPANY 
WEST NORFOLK, VIRGINIA 


PHILADELPHIA ° NEW YORK ° BOSTON 
CHICAGO e DETROIT ° ATLANTA 





WHO SOLD 


THE 


ama ra sia 


5 y n new refrigeration, 
A gripping tale of suspense 7 but how can we buy 


i?” 
. and profits ...as told by 


METE R. MATIC 


1 was no different than other dealers. |, too, had 
refrigeration units on hand that had to be sold. 


“We can't afford it. We pay 


*e 
for our supplies daily." HAPPENED — 


1 had to confess. | did it, and here's how. ! 
: g Mr. M. T. Pockets . . . considered to be the coed = ou i tar vee Pog ros 
“At the end of the mo ee © ee > « , = tye thet he ensté effiend to buy on tile diols 1 plan 
ae ‘ : uni needed. Dealers all over town asked: — . 
left to make lump sum ;, “Who sold M. T. Pockets — and HOW?" 


There are no lump sum monthly payments. All Mr. M. T. Pockets and | are good friends. He 

he has to do is drop a few quarters a day into Installation of the Meter-Matic coin meter was wants to buy another unit next month. All I'll 

the meter... and | am assured of getting my very simple. It took just a few minutes to hook-up have to do is make a quick change of meter 

money each month. the meter. = =. ae the daily payment to 
include the new unit. 


The moral of the 
story is: 


If you want to sell more 
refrigeration, sell on the 


TeTrer-/faric 


SALES PLAN 


Customer deposits quarters daily. If 
he doesn't . .. the meter will stop 
the flow of current to his refrigera- 


' , Now Mr. Mete R. Matic hits the 
tion unit, 


jackpot every month. 


Model DM6 ee ee a ee ee a ee 


Double Door GET INTERNATIONAL REGISTER COMPANY 


2626 West Washington Boulevard, Chicago 12, Illinois 
METER-MATIC METERS ARE — THE Send me Meter-Matic Sales Kit No, 52-M. Be sure to include a 
DETAILS 


| 

| 

copy of the "1952 Survey" giving vital statistics on the use of 
@ Accurate and Dependable. the meter plan by other dealers. 

| 

| 

| 

| 


@ Low in Price. TOD iy Company 
@ Fully Guaranteed. | My Name —__ 
A ll 


Address 
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@Dryseal gives dirt and moisture the beunce at 
the factory. A special, precise, mechanical double- 
crimp seal is made at each end of the tube when it 
is manufactured. This means Dryseal is delivered. 
to you bone-dry and free from dirt. The seal is 
made in such a way that the diameter of the tube 
does not change, which permits Dryseal to be 
passed through any opening large enough for the 
tube itself. 


While Dryseal may be stubborn about keeping out 


.¥ 


), 


NM) 


refrigeration tube 


dirt and moisture it’s a soft touch when it comes to 
bending. The soft temper of the copper used in 
Dryseal allows you to make the most intricate 
bends by hand. And its ductility and soft temper 
make it extremely easy to flare for compression 
fittings without danger of splitting. Economical 
tube sizes range from 4%” to 4%" O.D. 


And, for your greater convenience we have just 
recently brought out Dryseal in a nifty-50 one- 
coil carton. This carton, which has been attrac- 
tively designed for easy identification in stock, 
contains one 50-foot coil of Dryseal . . . is easier 
to handle, light weight, economical. 


REVERE 


COPPER AND BRASS INCORPORATED 


Founded by Paul Revere in 1801 
230 Park Avenue, New York 17, N. Y. 


Mills: Baltimore, Md.; Chicago and Clinton, 111; Detroit, Mich; 
Los Angeles and Riverside, Calif.; New Bedford, Mass.; Rome, N. = 
ales Offices in Principal Cities, Distributors Everywhere 


SEE “MEET THE PRESS’ ON NBC TELEVISION EVERY SUNDAY 
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Start out with the 


right financin 


g plan 


to close MORE refrigeration and air conditioning sales 


Check before you start. Find out how the 
COMMERCIAL CREDIT PLAN increases your 
cash by lowering receivables . . . offers you “brand 
name”’ financing, fast credit approval and national 
service on a local level. 


Success is the real measure of value. So 
join the many Distributors and Dealers already 
successfully using this plan . . . to show greater 
sales, greater profits. Make the COMMERCIAL 
CREDIT PLAN your plan. 


Sei 


seetttitiimae teat Sepcis See 
Breez 


we 


e along with the COMMERCIAL 
CREDIT PLAN. Many of your customers need 
credit to buy . . . prefer getting immediate use at 
reasonable rates . . . taking 2 to 3 years to pay. 
Don’t miss out on these opportunities. 


WIRE, WRITE OR PHONE YOUR 
NEAREST COMMERCIAL CREDIT 
OFFICE 7OD4y 


For complete information, facts and figures, phone 
the COMMERCIAL CREDIT office in your city or 
write or wire COMMERCIAL CREDIT, 14 Light 
Street, Baltimore 2, Md. 


COMMERCIAL CREDIT 
CoRPORATION 


A subsidiary of Commercial Credit Company, Baltimore 
. .. Capital and Surplus over $125,000,000 . . . offices 
in principal cities of the United States and Canada. 
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Low lube oil pressure . .. or slow pickup of oil pressure at the start 
of a cycle... can occur unexpectedly and without warning in any 
pressure-lubricated compressor. When this happens, damage to seals 
and bearings may result even in the best of refrigeration compres- 
sors. To prevent such costly damage, PENN developed the Series 
275 Oil Protection Control with built-in Time Delay Switch. 


a MUST ‘tor 


Messe athe 


Nae 
aU aS 


Cus 


When compressor starts, if the oil pressure does not build up to the 
proper point within a safe time period, the PENN 275 stops the 
compressor automatically before damage can occur. If oil pressure 
drops below a safe minimum during the running cycle... and does 
not rise to normal within the time delay period . . . the control stops 
compressor operation. Thus, the compressor never operates more 
than the predetermined safe time on subnormal oil pressure. Result? 
Positive, automatic protection at all times! 


Investigate this new, low-cost protection for refrigeration compres- 
sors or for other pressure-lubricated equipment. For complete 
information ask your compressor manufacturer or wholesaler or 
write Penn Controls, Inc., Goshen, Indiana. Export Division: 
13 E. 40th Street, New York 16, N. Y., U.S. A. In Canada: Penn 
Controls Limited, Toronto, Ontario. 
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FOR HEATING, REFRIGERATION, AIR CONDITIONING, PUMPS, AIR COMPRESSORS, ENGINES, GAS RANGES 
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NEWS -LAWS-:-TRENDS 


IF YOU DO business with the Federal government, you'll be interested in knowing that a revised 
edition of the Government Procurement Manual has been issued. Copies have been placed in 
Department of Commerce field offices throughout the country, and in local chambers of commerce 
in addition to all principal purchasing offices of the military and civilian government agencies. The 
manual lists 5,000 items and classes of items for which federal agencies are in the market. It is 
described as “the only source of information in the federal government covering the procurement 
activities of all major military and civilian agencies.” 


HERE’S AN IDEA that refrigeration service organizations employing a relatively large number of 
mechanics may be able to make use of effectively. A recent issue of Automotive News reports a 
60% rise in service business when work schedules in the service department of a Pennsylvania 
auto dealer were revised to stagger the working hours of mechanics. The men do not work any longer 
than before, but confusion of all the men arriving at one time is avoided, and no “dead” lunch-hour 
stops work, according to the article. 


SEVENTY DEGREES BELOW zero may be quite cold enough for the average U. S. soldier and airman, 
to say nothing of the average civilian. But for the Food and Container Institute of the Quartermaster 
Corps in Chicago it isn’t cold enough. A new test facility designed by York Corp. for use by the 
Quartermaster primarily for testing the suitability of food containers under varied conditions gets 
down “considerably below —100 F.” While indications are that the earth is constantly growing 
warmer, it is evident that where men today must live and fight—altitudes such as the stratosphere, a 
now natural habitat for jet fighters and long range bombers—temperatures lower than —70 F are 
encountered. The food fighting men eat as well as the equipment they utilize must be able to 
withstand both extreme and lowered pressures. 


COLOR COMBINATIONS in room air conditioners to suit the customer’s taste will be offered in a 
spring promotion by Fresh’nd-Aire Co., one of the newer entries into the room cooler field. The 
offer, to be made on a regional basis through distributors, will enable the purchaser to obtain a 
furniture-styled air conditioner, individually painted to match his home’s decor, at no additional 
cost. “You wouldn’t put a television set without a handsome cabinet in your home,” says J. W. 
Alsdorf, president of the company, “and it is just as important to have your air conditioner styled 
and blended to match your other furnishings.” 


PLASTIC PIPING will be installed in new minesweepers now being built for the Navy, saving about 
two tons of copper per ship. Cost of the plastic pipe in 2-inch size, the Department of Defense re- 
ports, is about 70 cents. per foot, compared with $1.55 for copper-nickel and $2.25 for stainless. The 
Bureau of Ships announced that in an eight-month test aboard a destroyer escort, plastic pipe held 
up where metallic piping gave way due to corrosion, shock and vibration. Pipe is fiber glass cloth 
bonded with synthetic resin, and can be patched with fiber glass tape impregnated with plastic. 


ENGINEERING PRACTICE in building the larger sizes of hermetically sealed air-conditioning 
compressors has been to increase the speed or number of cylinders or both. Piston size remained 
constant. Thus 25-, 40-, 60-, 75-, and 100-hp units all used the 3-inch pistons. Westinghouse 
Engineering Highlights reports that a 50-hp unit has been developed that makes use of a new larger 
piston (4%4-inch diameter) in a four-cylinder vee-arrangement with 41-inch stroke at a speed of 
1170 rpm. It results in a much smaller compressor, 42 inches overall length instead of 76 inches 
for the previous 40- and 60-hp machines. Because of the vee arrangement the crankshaft is shorter 
and simpler, making unnecessary the center bearings used on long, in-line compressors. The 
hermetically sealed construction is continued. 
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Your customers will see this 
as a full page in: 

Chain Store Age............. 

Quick Frozen Foods...... 


National Grocers’ Bulletin 
PE POOR sd cctensesen 


and as a two-page spread in: 


Meat Merchandising...........June 


Progressive Grocer............June 


You can 
add a little “reach” 
yourself! 


We've Toto Your Customers how Thermopane* insulating 
glass and its famous, exclusive Bondermetic Seal* will sell for 
them. Make it sell for you. Point out the Thermopane name 
between the panes of glass in your refrigerated cases. 

And show them ads like the one above in case they missed it. 
We'll be glad to send you reprints. Write Libbey-Owens-Ford 


Glass Company, 2952 Nicholas Building, Toledo 3, Ohio. *® 
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TO HELP YOU SELL... 


ORE refrigeration and air conditioning equipment to your customers 

and prospects in the Food Service field—restaurants, hotels, clubs, 
bars and taverns, and other food service establishments—we present in 
this issue 101 ideas that successful operators have used to increase their 
business volume and their profits. 


These ideas have been carefully selected and condensed so as to make them 
as useful to you as possible. In your work with food service operators, we 
believe you'll be able to suggest many of these ideas to them to help them 
do a more effective merchandising job. 


These ideas, we believe, will help you show the restaurant operator how to 
use his refrigeration equipment more effectively—and how to merchandise 
his business so as to attract more customers and improve the overall 
efficiency and profit of his operation. That’s why many of the ideas on the 
pages that follow have to do with merchandising and management, rather 
than equipment operation. 


We are indebted to leading publications in the Food Service field for their 
cooperation in permitting us to condense and present material originally 
appearing on their pages, and for their courtesy in supplying us with 
illustrations. 

—The Editors 
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FOOD SERVICE IDEAS 


TO SPEED PREPARATION of food in a 

l Roanoke, Va., restaurant in which all meals 

are cooked to order, a refrigerated bin is 

installed directly behind each cooking sta- 

tion. In this way, each of the cooks is able to obtain 

raw materials for his specialties by simply turning 

around. More time is saved by having cooks do 

nothing but cooking. Two expert food men prepare 
the plates for serving. 


(Restaurant Management, March, 1952) 


THE FACT THAT whole hind quarters of 

9 prime rib steer meat for hamburgers are 

bought and stored by this Great Falls, 

Mont., cafe makes good advertising copy 

and keeps customers reminded of the high quality 

they’re receiving. Customers take notice, the operators 

have found, when they advertise “genuine Montana 

grain-fed steer meat.” Besides, buying meat in such 

quantities and having facilities for storing it, makes 

possible considerable economy in purchasing. The 

cafe’s staff does all the necessary boning out and 

grinding to convert these quarters of beef to top- 
grade hamburger. 


(Fountain & Fast Food Service, July, 1951) 


A PORTABLE SERVICE BAR such as this 

3 one, used in the tap room of a Los Angeles 

hotel, can do much to stimulate beverage 

business. By taking the bar right to the 

customer, and mixing his drinks as he watches, it adds 

an effective bit of showmanship to bar operations— 

and showmanship can pay off in higher sales. During 

the Christmas holiday season the bar can be used to 

transport bowls of egg nog or Tom and Jerry for 
service directly at the table. 


(Hotel Management, December, 1951) 
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THIS CUSTOM REFRIGERATOR stocks ice 

4 cream and milk for replenishing the foun- 

tain of an Allentown, Pa., dairy store. At 

the same time it is used to hold take-out 

ice cream, thus eliminating any slow-downs that filling 

take-out orders might cause. Such orders are put up 

during slow periods, and stored in the cabinet. This is 

just part of the “right equipment” which enables this 

busy establishment to serve some 400,000 customers a 
year. 


(Fountain & Fast Food Service, February, 1951) 


TWO DISPLAY CASES with mirrors set up 

5 behind the shelves show the customers what 

is available in fountain items and pastries 

in this San Antonio short order establish- 

ment. Angled properly, this mirrored arrangement 
shows a display sundae from both the side and top. 
Repeated tests have shown that one out of three cus- 
tomers will order the sundae, soda, or other items 
displayed, without looking at the menu. This makes 
it possible for the management to boost higher profit 
items and push menu specials, without resorting to 


dispenser suggestions. 


(Fountain & Fast Food Service, July, 1951) 


AIR CONDITIONING has become almost 
6 a “must” in the modern commercial eating 
place. Establishments like this streamlined 
restaurant have found that customers de- 
mand and seek out places where they can dine in air 
conditioned comfort. Surveys have proved that air 
conditioning, in addition to keeping patrons happy, 
can even out seasonal business slumps, increase usable 
dining space, increase average checks, and improve 
employee efficiency. In many instances, all this can be 
accomplished without sacrificing one square foot of 
usable space, as in the case pictured here where a 
5-ton packaged unit was built right into an existing 
partition. 


(Food Service News, February, 1952) 
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FOOD SERVICE IDEAS 


PRODUCTION-LINE technique based on a 
7 semi-self-service soda fountain operation 
has boosted sales one-third for a Cleveland 
company. Called an “Ice Cream-Ateria,” 
the system allows the customer to select the kind of 
dish he wants, the flavor he prefers (and how many 
scoops), the kind of topping or syrup he prefers— 
and nuts or not, as he may decide. One dispenser 
mans each station and a cashier at the last station totes 
up the bill and makes change. The system saves time 
for customers, gives faster service, and allows indi- 
vidual control of portions, returning higher profits per 
serving to the fountain. Sodas and malt drinks are 
prepared to order. 


(Fountain & Fast Food Service, October, 1951) 


CONVENIENTLY GROUPED around the 

8 entrance to the walk-in meat cooler are all 

of the pieces of equipment used in this 

hotel’s meat preparation center. The slicing 

machine and band saw, important to portion control, 

will pay for themselves in a short time if properly used. 

They save on labor, and portion sizes can be regulated 

to the fraction of an ounce. Entrance to the meat 

freezer is at the far end of the cooler. A rack of 

freezer plate shelves is provided at one end for the 
freezing of meats, when desired. 


(Hotel Monthly, March, 1952) 


POSITION OF EQUIPMENT is the key to 
G better and faster food service, says the 
director of food operations for a chain 
variety store group. He models his installa- 
tions so that they can be “worked out of the center.” 
Food preparation equipment (reach-in, urns, toaster, 
grill, etc.) is in the center of a straight counter. On 
either side of this is identical equipment: storage 
shelves, refrigerated dessert display case, fountain, 
fountain accessories, juicers and dispensers. Carbon- 
ators and compressors are built into the backbar easily 
accessible for servicing. Under-counter refrigerators 
store ice cubes, cool drinking water; special under- 
counter refrigerators are for cream pie storage. 


(Fountain & Fast Food Service, October, 1951) 





BY USING SUNISO REFRIGERATION OILS 
exclusively, Judson C. Burns, Philadelphia, has spared 
himself emergency calls due to oil trouble. This has deft 
him free to continually take on new contract accounts. 


be os) a te & 
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HERMETICALLY SEALED COMPRESSOR 
at extreme left receives new charge of Suniso 
under pressure from 55-gallon drum on floor 
above. The charging board measures exact charge 
required, delivers it moisture-free and clean. 


SOME REFRIGERATION OILS deposit wax 
in the capillary tubing of domestic units, requir- 
ing them to be dismantled and cleaned. hole 
C. Burns prevents such costly callbacks by 
recharging exclusively with waxfree Suniso. 


BECAUSE OF THE RELIABILITY of Suniso 
Oils, units like the Crosleys being loaded on 
Burns’ truck for delivery remain trouble-free for 
years. In fact, some of his units have required 
only routine maintenance over a period of 24 years. 


TROUBLE-FREE PERFORMANCE OF SUNISO OILS 
HELPS BUILD BIG SERVICE-SHOP BUSINESS 


For 24 years, complete reliance on Suniso has paid off for 
the service department of Judson C. Burns, one of Phila- 
delphia’s largest distributors. Today Burns keeps a staff 
of 8 commercial service men, 8 shop service men, and 4 
installation crews profitably busy. They are able to service 
nearly 1,000 commercial and industrial units a year be- 
cause they are not handicapped by a multitude of call- 
backs. Some units, originally charged with Suniso, have 
been operating since 1926 with never a trip to the shop. 


SUNISO REFRIGERATION OILS 


Service men everywhere have come to expect such per- 
formance of Suniso Oils. Suniso Oils flow back easily to 
the crankcase from the cold side of the refrigeration 
system. They do not deteriorate and turn to gum when 
mixed with Freon or other modern refrigerants. Being 
practically wax- and moisture-free, they do not clog or 
freeze in capillary tubes and expansion valves. For a 
free Suniso Specification Card, call your jobber or write 
Department RI-5. 


iC 


SUN OIL COMPANY, PHILADELPHIA 3, PA. +» SUN OIL COMPANY, LTD., TORONTO AND MONTREAL 
Circle No. 30 on Reader Service Card for more information 





FOOD SERVICE IDEAS 


EVERYBODY LIKES trains, and a Brooklyn 

10 sandwich shop operator has capitalized on 

this human trait to increase his volume and 

profits. He installed a small railway, made 

up of some old-fashioned, over-size cars (Lionel) that 

were no longer in demand, and uses it to serve sand- 

wiches, fountain dishes and beverages to customers. 

Specially-made molds for the cars prevent glasses and 

dishes from shaking and spilling. It’s a great treat for 

kids and grown-ups, too. The restaurant’s business has 
increased 30% since the railroad started running. 


(Fountain & Fast Food Service, December, 1951) 


THE BACK-BAR of any restaurant can be 

11 made to do an excellent merchandising job, 

if it is equipped and lighted properly. In 

this Tennessee restaurant, for example, the 

attractive refrigerated dessert case fairly invites diners 

to top off their meal with fruit or pastry. The manager 

reports that this case pays for itself—and more—in 
extra sales of tempting desserts. 


(Food Service News, May, 1951) 


REASONABLE LUNCHEON prices which 
12 do not include a dessert make a perfect 
spot for promotion of an ice cream special 
and this technique has paid off well for this 
Los Angeles drug store fountain-grill. A large per- 
centage of customers are “regulars,” which means 
that the menu must have variety. Fountain specials, 
advertised with big eye-catching signs over the back- 
bar, help provide that variety. Similar streamers and 
posters advertising these “specials” are hung both 
inside and outside the store. Menu clips are another 
medium used to bring fountain specials to customers’ 
attention. The odd-penny price is a good psychological 
“gimmick” to make people feel that the featured item 
really is a “special.” 


(Fountain & Fast Food Service, August, 1951) 
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GROUPING THE COOLERS used for stor- 

13 age of fresh vegetables and dairy products 

near the area in which these products are 

to be utilized is another big time and work- 

saver in hotel and restaurant kitchen operations. In 

this way, the bulk coolers are near the preparation 

centers, but remote from the ranges. Tile walls and 

floor, as shown here, make for spic-and-span sanitation 
conditions. 


(Hotel Monthly, March, 1952) 


VISUAL AND PERSONAL selling have to 

14 be combined to do a bang-up job of mer- 

chandising desserts. In this Chicago res- 

taurant, desserts are in lighted refrigerated 

display cases that, according to the manager, “do a 

remarkable self-selling job.” But waitresses are in- 

structed to suggest desserts if customers say nothing 

about them. Once or twice, the manager reported, the 

light in the display case went out, and dessert sales 

fell, regardless of suggestive selling. So the display 

must be credited as a major influence on the final sales 
job. 


(Fountain & Fast Food Service, October, 1951) 


ONE WAY TO SELL champagne is to dis- 

15 play it, one Hollywood, Calif., hotel dining 

room has found. The management of this 

hotel converted an unused steam table into 

a refrigerated display for sparkling wines, and boosted 

sales of these beverages considerably. Special wines 

are big-profit-margin items, and stimulating business 

in them pays excellent returns for the time and efforts 
expended. 


(Hotel Management, December, 1951) 
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SURPRISING CUSTOMERS by giving them 

16 a little something extra that they don’t 

expect is the method one restaurant-foun- 

tain operator uses to keep his volume and 

profits on the up-grade. One method this operator 

employs is to toast all sandwiches without charge— 

many places charge extra for this. Another practice is 

to cut the crusts from sandwiches, or surprise with a 

generous portion of pickles or potato chips—or plenty 

of whipped cream on sodas and sundaes. Special 

“titles” for sandwiches—and listing their ingredients— 

helps build sales volume; so do special foods for 
special holidays. 


(Fountain & Fast Food Service, March, 1951) 


FROZEN CUSTARD or “soft ice cream” 
1 has mushroomed into one of the most pop- 
ular food items in the land, with every 
roadside and every community being dotted 
with establishments of one kind or another dispensing 
this frosty confection. Equipment like this is the 
“heart” of any frozen custard stand, with units like 
those at the right turning out the finished product in a 
never-ending stream. Where both space and capital 
are limited, operators have found units like those at 
the left—combining the features of a mix storage 
cabinet and a soda fountain in one compact unit— 
enable them to increase both their operating efficiency 
and their profits. 


(Photo from Sweden Freezer Mfg. Co.) 


WHERE SELF-SERVICE is the rule, opera- 

18 tions can be speeded up greatly by signs 
that help customers find the location of 

serving stations for the foods they’re in- 

terested in. This eastern drive-in, for instance, identi- 
fies the various self-serve stations in its location by 
overhead signs that are shaped like the product sold 
there. The frankfurter station has a “hot dog” in a 
bun above it—the hamburgers show a roll with a 
patty inside—and the seafood section has the sign of a 
fish above it. Ice cream dishes and drinks are pic- 
tured in the same fashion. Does it work? This drive-in 


averages 6,000 servings a day in summer and over 
2,000 in winter. 


(Fountain & Fast Food Service, March, 1951) 
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COLE TM Me aati ti 
determine the number 
and type of coolers 
PTT MTT amet] 
all ta 
tures, type of work and 
all other factors are 
considered. 


No less than 9 basic 
Ctl CPM Malt Miele 
including the amazing 
Ch Me) a a eT 
type cooler. A model 
for every need. 


DISTRIBUTOR INQUIRIES 
CORDIALLY INVITED 


TEMPRITE PRODUCTS CORP. 
> | P.O. Box 72-B, East Maple Rd. 
Ze ALIA ee 


Birmingham, Michigan 


mt (1) Send me your complete line brochure 
fe il | re sree a ( | am interested in a distribution franchise 
* a i ai esate tee 
PRODUCTS § CORPORATION 
TL Su L LCL + Cl Se ees 
Control Instantaneous oil stew ity, | — --_. _________ es 


Valves Liquid Coolers Separators 


Circle No. 31 on Reader Service Card for more information 
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AUTOMATIC REMOVAL of:soiled dishes 

19 is taken care of by this motor-driven belt 

conveyor, which the operator of a Washing- 

ton state restaurant recently installed as 

part of the remodeling of his counter-type establish- 

ment. The conveyor does away with bus boys entirely, 

since it carries all soiled dishes, glass and silverware 

to the dishwashing room automatically. This opera- 

tor’s labor cost has dropped 25% since the equipment 

was installed. He reports less breakage with this sys- 

tem, reduction of noise and clatter, and less fatigue of 
waitresses, who now have more time for selling. 


(Restaurant Management, November, 1951) 


BACKBAR CARDS that line this installa- 

20 tion have proven an effective means of 

merchandising food and fountain items to 

hurried bus passengers and drivers in this 

bus terminal restaurant in Jamaica, L. I. Menus also 

are used, but the management finds that the display 
cards do a much better selling job. 


(Fountain & Fast Food Service, July, 1951) 


GOOD STEAKS are the basis on which 
91 many a restaurant builds its reputation. 
The proprietor of a Greenwich, Conn., res- 
taurant, who built his business on top- 
grade steak dinners, found that as his fame as a good 
steak house grew, his customers were demanding the 
privilege of buying steaks to take home. Rather 
than handle such business haphazardly, this man 
started a retail meat market which he operated as an 
adjunct to his food service establishment. From steak 
dinners to a meat market is a jump that’s not usually 
encountered, but restaurants with a reputation for top- 
quality steaks are good prospects for a display case 
(1) to show off their featured product and/or (2) to 
capitalize on extra-profit take-out business. 


(Photo from Sherer-Gillett Co.) 
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AIR CIRCULATED in the lunch counter 

99 area of this Binghamton, N. Y., “dime 

store” is not only cooled but cleaned by 

the equipment shown here. An electro- 

static precipitator included as part of the store’s cen- 

tral station air conditioning system removes virtually 

all air borne dirt, dust, and other impurities, thus 

adding a final important touch to the store’s food 
sanitation program. 


(Food Service News, December, 1951) 


IF TAKE-OUTS are an important part of a 
93 restaurant’s business, setting up a separate 
work area for this volume helps to increase 
efficiency and profits. A separate area for 
the take-out department makes it possible for this 
fountain-luncheonette in mid-town New York to do 
almost half of its dollar volume in outgoing orders. 
This work area is located in the basement, which 
makes it possible for one preparer to handle all food 
orders. A complete fountain food section, used ex- 
clusively for take-outs, keeps this outgoing business 
running smooth and fast. It consists of broiler, steam 
table, work tables, coffee unit and soda fountain. This 
outgoing business is a seven-man operation—preparer, 
dispatcher, beverage man and four delivery men. 


(Fountain & Fast Food Service, February, 1952) 


SNACKS BETWEEN CLASSES account for 

94 a large part of the volume of this college 

snack bar in Erie, Pa., and so speedy 

service is all-important. Note how com- 

pactly the backbar is arranged so that even with one- 

man operation the bar can turn out a steady flow of 

“on the fly” orders for busy college students. Ample 

refrigeration facilities conveniently arranged provide 

the cornerstone upon which this fast food service 
operation is built. 
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FOOD SERVICE TRAYS used in the cafe- 

95 teria of this Pennsylvania college are spe- 

cially sized so that they can “double in 

brass” as shelves for the reach-in refriger- 

ator shown here or for the electric dumb waiters which 

speed the movement of salads and hot foods from 

basement preparation areas to the dining room. This 

interchangeability saves a tremendous amount of sepa- 
rate handling and speeds service accordingly. 


(Food Service News, September, 1951) 


FOOD COST CONTROL doesn’t start or 

26 stop at any one point in the preparation 
or serving process, It’s a continuous follow- 

through process, that must be done regu- 

larly and with care. Standardized recipes and portions 


are important parts of the cost control procedure. 
Food prepared the same way each time should yield 
reasonably uniform results. The use of standard sized 
dishers (ice cream scoops) is universally popular for 
serving control. Relying on judgment or on an em- 
ployee’s “eye” is seldom satisfactory, especially if 
service is rapid. Management must set the standards 
in this and spend enough time teaching and checking 
employees until controlled results are sure. It’s money 
in the till. 


(Fountain & Fast Food Service, March, 1951) 


THE LINE-UP of automatic equipment on 

97 the back-bar of this Kansas City restaurant, 

and a well planned kitchen connection to 

the service area, has been turned into a 

dollar-and-cents saving by making possible a reduction 

in the establishment’s payroll. Management figures 

that eliminating the need for one $25 per week em- 

ployee will pay for a $1300 piece of labor-saving 
equipment in just one year. 


(Fountain & Fast Food Service, November, 1951) 
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NEWEST TYPE DISPLAY CABINETS 
NOW IN DEMAND—COMPETITIVELY PRICED 


WODP SERIES 
ALL PURPOSE DAIRY WALL CASE 


This slant front display cabinet is most popular with dairy 
departments. Adjustable shelving and huge EZE-SLIDE 
doors give maximum visibility and service value. Made in 
6 ft., 8 ft., 10 ft., and 12 ft. lengths. Available in slide or 
hinged doors at bottom. 


BW SERIES 
BEVERAGE WALL CASE 


Just what the retailer wants . .. and a size for every store 
—6 ft., 8 ft., and 10 ft. lengths. Finest rust-proof construc- 
tion. Double glazed windows with stainless steel trim. 
Fluorescent lighting; blower coil top; wire shelving, bril- 
liant trim, EZE-SLIDE doors. 


AGL SERIES 
FROZEN FOOD — SELF SERVICE 


These open type display cabinets were originally built to 
specifications of large super market frozen food depart- 
ments. Constructed for maximum storage and display with 
great economy of operation. Additional full length display 
shelf with price tag molding. Full mirror and fluorescent 
lighting. Self-contained or remote units. In all popular sizes. 


@®TRADE MARK REGISTERED 


Trt KEY TO 
BETTER REFRIGERATION te] aT CABINET co. INC. 


2800 Webster Ave., N. Y. 58, N. Y. © CYpress 5-3311 


Circle No. 32 on Reader Service Card for more information 
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FOOD SERVICE IDEAS 


FOR FAST FOOD service one Illinois res- 

28 taurant, most of whose preparation is back- 

bar, provides refrigerated storage space at 

the grills for all ready-to-serve salad and 

sandwich ingredients. This consists of one large and 

two small refrigerated compartments right under the 

grills. This puts all ingredients right at hand; there’s 

no running to a refrigerator away off in a corner. At 

right of the deep fat fryer (in photo) is the salad raw 

materials storage and preparation unit. Lower part is 

a refrigerated compartment and the top a thick lami- 

nated board for cutting. Special louver-type exhaust 
fan keeps cooking odors out of the dining area. 


(Fountain & Fast Food Service, September, 1951) 


SEPARATING THE DRINKING from the 

29 non-drinking customers is accomplished by 

this bus-terminal restaurant in Portland, 

Ore., by locating its small but busy six- 

stool beer bar right alongside the cashier’s stand, and 

at a considerable distance from its other counters and 
booths where only food is served. 


(Restaurant Management, August, 1951) 


SPECIAL DINING facilities are added peri- 
30 odically by many modern hotels in the con- 
tinued competitive struggle to attract 
paying guests. In many such cases, com- 
plete new kitchen facilities must be added to service 
the new dining areas, or extensive alterations must be 
made in existing kitchen facilities. In either case it 
means a demand for new refrigeration equipment. 
Typical example of such food service expansion is this 
special kitchen serving the pool-side dining area re- 
cently opened by a leading resort hotel in Phoenix, 
Ariz. Addition of this new kitchen was required to 
ease the load on the hotel’s main kitchen, and provide 
prompt service of both hot and cold dishes to the new 
dining area. 
(Hotel Monthly, February, 1952) 
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SANITATION IS IMPORTANT in every 

31 area of a restaurant, even in basement 

rooms where refrigerating machinery is 

located, believes the operator of this Fort 

Wayne, Ind., restaurant. Consequently this machinery 

room is kept free from clutter at all times. Each 

condensing unit is numbered, and a wall chart clearly 

indicates what pieces of equipment are served by each 

unit. This procedure greatly facilitates maintenance 

of the equipment, regardless of whether or not the 
serviceman is familiar with the set-up. 


BIG CAFETERIAS are required by big fac- 

32 tories, as evidenced by the four refrigerated 
stainless steel salad tables in this huge 

Dayton, Ohio, plant. These units make it 

possible for the staff of this industrial food service 
center to prepare large numbers of salads and desserts 


prior to the meal-time rush and keep them “frosty 
fresh” until served. 


(Food Service News, September, 1951) 


WHEN CUSTOMERS SEE how their food 
30 is prepared, and actually watch the chef 
doing it, they’re confident it’s being done 
under strict sanitary conditions. This 
method of preparation also helps make possible faster 
service. This Kansas City drive-in seats 40 persons in 
booths and 16 at the counter, has walls of Thermopane 
glass on the front and sides. Diners can easily see the 
conditions under which their food is prepared, whether 
they eat inside the restaurant or outside in their cars. 
Food facilities center around the assembler’s station, 
hub of all service, which is flanked on one side by the 
food service equipment (griller, bun toaster, French 
fryers, salad garnish table) and on the other by the 
fountain. All equipment in the section has refrigerated 
bases for food storage. 


(Fountain & Fast Food Service, December, 1951) 
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COFFEE AND WATER service are two tasks 

34 that can consume a lot of a waitress’s time, 

if facilities for handling them are not care- 

fully thought out. A well-arranged auto- 

matic unit like this, strategically located near the 

service area, can save valuable hours each day. And 

there’s nothing like a cold glass of water on the table 
-promptly—to start a customer’s meal off right. 


(Fountain & Fast Food Service, November, 1951) 


COLD FOOD SALES in drug stores with 
35 food servicing facilities, as well as in ca- 
feterias, can be increased appreciably by 
installation of a back-bar refrigerated dis- 
play counter and base such as illustrated here. This 
em : unit is installed in a Detroit drug store, which reports 
(ayaa ee greatly increased sales of salads and cream pastries, 
_ as well as such breakfast features as fruit juices, canta- 
So loupe and similar perishable items. The display of 
> such dishes, refreshingly chilled by chipped ice, not 
only promotes impulse sales, but also speeds up cus- 
tomer service by placing all dishes within easy reach 
of attendants. An additional quantity of prepared 
delicacies can be stored in the refrigerated storage 

compartment. 


on Ju a 


(Photo from Bastian-Blessing Co.) 


GELATIN AND PUDDING desserts can 

36 be a real profit-builder, one Chicago res- 

taurant owner avers, not only because they 

are relatively inexpensive to serve (they 

can be ’way below the 40% food cost mark) but also 

because control is simpler on these products, many of 

which are of the “prepared” type. However, if these 

types of desserts are to be served, adequate refrigera- 

tion facilities are a “must,” for virtually all of them 

require chilling in their final stages of preparation, as 
well as in storage. 


(Fountain & Fast Food Service, November, 1951) 
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Westinghouse Electric Dehumidifier 


The new Westinghouse Dehumidifier plugs in anywhere. CHECK THESE MARKETS 
It’s portable ... small, economical to operate, but a thirsty 


giant to suck up moisture in home basements, storage BUSINESS HOME 
rooms, game rooms, toolrooms, hobby shops and utility 
areas...as well as in dozens of commercial applications. 

Wherever, in home or business, there’s danger in damp- 
ness... wherever there’s costly rust, rot, mold, mildew, 
corrosion or warping ... YOU HAVE A PROSPECT. 

TO HELP YOU... sell these prospects, Westinghouse 
supplies a complete Selling, Kit of Dealer Aids as listed 
above. It will pay you to get your share of this new 
market ... the least saturated of any electric appliance 
now sold anywhere. 


Basement 

Utility Room 
Dark Room 
Recreation Room 
Hobby Shop 
Storage Room 
Beach Home 
Library 

Kitchens 

Home Laundry 


Warehouses 
Stores 

Bank Vaults 
Lofts 

Beauty Parlors 
Stockrooms 
Studios 
Toolrooms 
Locker Rooms 
Garages 


CHECK YOUR DISTRIBUTOR FOR ALL DETAILS 
OR FILL IN THE COUPON AT THE RIGHT ® Please have your nearest distributor 


see me regarding Dehumidifier franchise 
and mail free copy of Dehumidifier Sales 
Plan 2DH2301. 


you CAN BE SURE...1F ITS mere 


Street 
ate ee 
_ =a 


Westinghouse ar 


WESTINGHOUSE ELECTRIC CORPORATION 
Electric Appliance Division © Springfield 2, Mass. 


Circle No. 33 on Reader Service Card for more information 
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FOOD SERVICE IDEAS 


EASY TO USE is the keynote of the equip- 

37 ment arrangement in this hotel’s bake shop. 

As the photo shows, the cooler in the bake 

shop is equipped with both reach-in and 

walk-in doors, making it a true double duty unit. The 

ingredients used most frequently are stored in the 

reach-in section, so that they can be reached readily 

without actually entering the cooler. Access to the 

bakery freezer—the popularity and utility of which is 
steadily gaining recognition in food service locations 
is through the regular-temperature walk-in cooler. 


(Hotel Monthly, March, 1952) 


MORE SEATS FOR PATRONS were made 
38 possible in this Atlantic City restaurant 


through the use of ceiling-type air condi- 

tioning units connected to a remote com- 
pressor. Use of floor model units, it was found, would 
have eliminated two booth spaces each accommodating 
four persons. Use of the suspended units made it 
possible to provide air conditioned comfort for the 
restaurant’s patrons without sacrificing a single square 
inch of profit-producing space. Two-directional grilles 
on the air conditioning units make possible adjustment 
for proper air distribution. 


PERFECT EXAMPLE of how modern food 
39 service equipment can be blended with a 
“period” decor to achieve the combination 
of efficient, sanitary operation in attractive 
surroundings is this St. Paul, Minn., establishment. 
Primarily a bar, with food service as an added attrac- 
tion, the colonial atmosphere plays a big role in this 
layout, but it is ‘carried out in such a way that it does 
not interfere with the functioning of any of the modern 
food service equipment. The electric barbecue machine, 
especially constructed of copper and covered with an 
ornamental copper hood to simulate an old-time fire- 
place, splendidly demonstrates this blending of the 
old with the new. 


(Food Service News, February, 1952) 
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A REFRIGERATED milk dispenser is an im- 


40 portant part of this beverage station which 
speeds service in a suburban Chicago sand- 
wich shop. The station also includes a 


coffee unit and tea service. Silverware is stored in this 
section, too. 


(Fountain & Fast Food Service, November, 1951) 


HERE’S AN IDEA that counter-type food 
Al operations such as drug stores and confec- 
tioneries can adopt profitably. This New 
York City cigar store, which formerly did 
a sizeable fountain business, watched its profits from 
this source melt with the trend toward take-home ice 
cream—business was going to super market competi- 
tors in the neighborhood. It got back on the profit 
trail, however, by installing a 10-gallon ice cream 
cabinet equipped with a merchandising superstructure, 
and locating it as close to the cash register as pos- 
sible, where customers couldn’t miss seeing it. Loaded 
on Wednesday with half-gallon and pint packages, it 
was sold out by Friday night, and had been refilled 
and sold out again by Sunday afternoon. 


(Photo from Schaefer, Inc.) 


FOR SNACK SHOPS, luncheon bars, and 

49 similar establishments that have to make 
the most of their limited floor space and 

their limited personnel, these clever counter 

tables provide a perfect answer. Built at an angle 
against the rail which separates the food service area 
from the food preparation area, these tables provide 
greater seating capacity in this California roadside 
restaurant, while still permitting a two-man operation. 
Their use combines the privacy of table service with 
the speed and labor-saving aspects of counter service. 


(Food Service News, April, 1951) 
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FOOD SERVICE IDEAS 
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UGGERS 
JOIN THE “MUccERs CLUB” ANT IN, 
AS MUCH COFFEE AS You wisn cor o 
YOUR OWN COP, FoR OnLy 10 } 
Registration Fee «1% yi? 

X . 
The Cup Belongs to You 


GOING BACK to the “good old days” for 

43 merchandising ideas often pays off in mak- 

ing regular customers out of persons who 

might otherwise patronize an eating place 

only once in a while. This Chicago restaurant went 

back to old “barber shop” days to organize a 

““Muggers” Club, to which customers are eligible by 

paying a $1 registration fee. Membership entitles the 

“Mugger” to drink as much coffee as he wishes for 

only 10 cents . . . out of his own private cup. Res- 

taurants in office buildings or industrial locations 
should find this idea especially workable. 


(Fountain & Fast Food Service, September, 1951) 


STAINLESS STEEL is by far the most pop- 

44 ular finish for equipment used in modern 

hotel and restaurant kitchens. Cleanliness 

and ease of maintenance are important fac- 

tors in food service operations of this type. Typical 

example of the extensive use of stainless steel for sur- 

facing refrigeration cabinets, cooking equipment and 

work surfaces is this gleaming kitchen of a recently 
enlarged and remodeled hotel in Reno, Nev. 


(Hotel Monthly, February, 1952) 


TIME MEANS MONEY to the busy res- 
45 taurant, and an open display refrigerator 
like the one shown here in a Marshall, 
Mich., restaurant can readily pay its way 
in the quicker service it makes possible. This restau- 
rant owner finds his open case saves up to a half- 
minute on each of an average of 1200 servings per day 
by making salads and juices easier and quicker to han- 
dle, equivalent by itself to one full day’s time for one 
person. Also, heavily trafficked kitchen aisles are not 
blocked, and with even temperatures, salads stay fresh 
and crisp whether made up 15 minutes or two hours 
before needed. Display section is used for salads and 
juices; refrigerated base, accessible from front or rear, 
stores large cans of juices and chills salad plates and 
bowls. 


(Photo from Sherer-Gillett Co.) 
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liquid chiller 


...a Youel” of many facels 


Just as the many facets on a perfect diamond are 

mute testimony to the diamond cutter’s skill, so are the many 
applications of the Flow Cold unit testimony 

of the skill of ACME design engineers. Wherever 

you need to maintain temperatures of coolants for any 
industrial process, the Flow Cold unit is easily adapted. Gives 
you exact temperature control which means 

uniform production quality and maintenance of closer 
tolerances. Can also be applied to the mainte- 

nance of solution temperatures in plating, anodizing 

and welding processes. Increase production quantity 

and quality through the use of Flow Cold. 

Moreover, it is the perfect chilling unit 

for central drinking water systems, and for 

home, office, or business air conditioning. Write us today! 


FLOW COLD UNITS... 


are self contained 

are compact 

are easy to install 

are factory tested and assembled 
are economical : 
are efficient 

come in 6 models — 2 to 15 H. P. 


+ + + > OF OF 


Ne Omura 


Dry-Ex* Water Chillers, Hi Peak* Water 
Coolers, evaporative condensers, shell and coil 
and shell and tube condensers, fin coils, cooling 
towers, oil separators, liquid receivers, heat ex- 
changers. Write us today for any information 
you desire about the Flow Cold unit, or about 
any of the other articles we manufacture. 


ACME INDUSTRIES, InC., Jackson, Mich. ee 


Flow Cold Division 
CONTINUOUSLY SERVING THE AIR CONDITIONING AND REFRIGERATION INDUSTRY SINCE 1919 


Circle No. 34 on Reader Service Card for more information 
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FOOD SERVICE IDEAS 


SPEEDY FOOD SERVICE is assured by lo- 

46 cating refrigerated drawers directly be- 

neath the electric range, so that when the 

chef needs some perishable ingredient— 

meat, for instance—all he has to do is reach for it. 

He doesn’t have to move more than a step or two. This 

arrangement is available in ready-built equipment that 

can be “tailored” to virtually any size cooking area. 

An arrangement like this makes the cooking area 

much easier to keep clean, too. The layout shown is 
used by a California restaurant. 


(Food Service News, March, 1951) 


SECRET OF SALADS that customers—espe- 

47 cially the ladies—really “go” for, one Chi- 

cago restaurant has found, is (1) to make 

each salad an individual production, made- 

to-order, with all ingredients fresh, crisp, and arranged 

with an eye to color harmony; (2) to give each salad 

suficient “body” so that, with a beverage, it can serve 

as a complete meal. This restaurant is glad to share 

its “salad secrets” with customers so that they can 

duplicate them at home. It’s always sure of a mention 
from the hostess. 


(Fountain & Fast Food Service, June, 1951) 


THE TURNOVER of this 13-stool counter, 

48 placed at the front of a rebuilt Chicago 

coffee shop where it can be clearly seen 

from the sidewalk, is several times that of 

the previous 28-stool counter. This horseshoe counter, 

requiring only one waitress, acts like a magnet to 

pull restaurant traffic in off the street, and has been an 

important factor in the establishment’s 20% increase 
in total sales volume. 


(Fountain & Fast Food Service, February, 1952) 
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BUILDING “TAKE-HOME” business can 

49 be a good way of building a restaurant’s 

profits, this Los Angeles food service estab- 

lishment has found. Pre-packed specialties 

and whole meals in disposable containers for home 

consumption enable the operators to make more efh- 

cient use of skilled kitchen labor during off-peak hours, 

as food can be prepared in advance and stored in 

warming ovens or convenient refrigerated cabinets. 

This take-home service provides a means of increasing 

food volume without expanding facilities or adding to 
personnel. 


(Food Service News, February, 1952) 


PLENTY OF ICE CUBES right where they 


50 are needed is provided by this pair of 


automatic ice makers located right inside 

the service entrance to the kitchen of this 
swank Columbus, Ohio, restaurant. Thus the units are 
located out of sight of customers but still handy for 
waitresses to reach without any extra steps. 


COMBINING THE SALAD, sandwich and 

51 dessert sections of its kitchen has proved 

to be an effective arrangement for an 

Evanston, IIl., hotel. This compact L-shaped 

section contains a 10-hole ice cream cabinet which has 

adequate capacity for dining room needs, an upright 

freezer cabinet for storage of frozen desserts and froz- 

en ingredients used in the food department, and a large 

stainless steel reach-in with glass front doors so con- 

tents are clearly visible. Above the salad counter are 

two refrigerated shelves comprised of cold plates where 

salads, desserts and other items to be served cold can 
be kept when made up in advance. 


(Hotel Monthly, March, 1952) 
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HOME BAKED PIES are one of the out- 
59 standing merchandising features of this 
drive-in known, appropriately enough, as 
the “Pie-Pan”—and it takes a lot of re- 
frigeration equipment to make possible the sale of as 
many as 300 pies per day. One section of a walk-in 
freezer, for instance, holds about 1000 unbaked pies. 
A pie chef in the kitchen bakes pies at regular intervals 
in the big ovens which line the kitchen wall and in a 
smaller oven on top of a piece of equipment designed 
by the restaurant’s owner. Base of this special unit is 
a separate freezing cabinet for handy pie storage. 
Some 32 varieties of fruit and cream pies are turned 
out. 


(Fountain & Fast Food Service, May, 1951) 


COLD, STIFF TOAST is the pet peeve of 

53 the manager of this drive-in restaurant. 

What’s more, he stoutly maintains that the 

only way to serve piping hot toast for 

breakfast is to serve it direct from the toaster. He 

provides this “toast trick” for his customers by using 

individual two-slice “pop-up” toasters plugged into 

under-counter outlets so that customers can make their 

own toast just when they are ready for it and exactly 
as they like it. 


(Fountain & Fast Food Service, May, 1951) 


MANY FACTORIES which do not maintain 

54 regular cafeteria or dining room facilities 
operate relatively small, quick-service snack 

bars spotted at strategic locations through- 

out the plant area to make it easy for workers to buy 
complete light snacks or to augment with a limited 
supply of hot and cold dishes the lunches they bring 
from home. In all such facilities, of course, refrigera- 
tion equipment of one sort or another is an essential 
requirement. Here a small ice cream cabinet and bulk 
milk dispenser is sandwiched in between a coffee sta- 
tion and a rack displaying candy and tobacco products. 


(More “Ideas” on page 76) 
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NEWE:... 


JOHN DUBE NAMED 
REMA PRESIDENT 


John E. Dube, President 
of Alco Valve Co., St. Louis, 
was elected president of 
the Refrigeration Equip- 
ment Manufacturers Asso- 
ciation at its annual board 
of directors meeting at The 
Greenbrier, White Sulphur 
Springs, W. Va., on March 
26. 

He succeeds W. A. Sieg- 
fried, president of Superior 
Valve & Fittings Co., Pitts- 
burgh. 

L. C. MeKesson, vice 
president in charge of sales, 
Ansul Chemical Co., Mari- 
nette, Wis., was elected 
vice president. 

Also elected were Lud 
Emde, president of Temp- 
rite Products Corp., Bir- 
mingham, Mich., treasurer; 
and James Emmett, Jr., 
Vice President of Jas. P. 
Marsh Corp., Skokie, II1., 
secretary. 

These new officers, with 
Siegfried, retiring presi- 
dent, become the executive 
committee of REMA for the 
fiscal year beginning May 1. 

Newly elected directors 
of the association are: Cecil 
Boling, the Bush Mfg. Co., 
West Hartford, Conn.; A. 
J. Defino, Fedders-Quigan 
Corp., Buffalo; W. F. 
Bakke, Sub-Zero Freezer 
Co., Ine., Madison, Wis.; 
A. M. Esberg, Eston Chem- 
icals, Inc., Los Angeles; 
and F. G. Coggin, Detroit 
Lubricator Co., Detroit. 

McKesson was reelected 
for a 3-year term as direc- 
tor-at-large. 

Others continuing to 
serve on REMA’S board 
of directors are: H. M. 
Brundage, General Electric 
Co.; John E. Dube, Alco 
Valve Co.; J. A. Dugan, 
Bundy Tubing Co.; Lud 
Emde, Temprite Products 
Corp.; James Emmett, Jr., 
Jas. P. Marsh Corp.; J. W. 
Krall, Tyler Fixture Corp.; 
W. A. Siegfried, Superior 
Valve & Fittings Co.; W. F. 
Switzer, Frigidaire Div., 
General Motors Corp.; L. 
W. Larsen, Refrigeration 


THEY'LL GUIDE REMA ACTIVITIES 


‘toes’ 
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NEWLY ELECTED OFFICERS of Refrigeration Equipment Manufacturers 
Association, who take office on May 1, 1952. Left to right: James 
Emmett, Jr., vice president, Jas P. Marsh Corp., secretary; John E. 
Dube, president, Alco Vaive Co., president; W. A. Siegfried, president, 
Superior Valve G Fittings Co., immediate past president and member 
of board of directors and executive committee; L. C. McKesson, vice 
president in charge of sales, Ansul Chemical Co., vice president; and 
Lud Emde, president, Temprite Products Corp., treasurer. 


Div., Tecumseh Products 
Co., was appointed to fill 
the unexpired 2-year term 
of R. L. Sears, who re- 
signed from the board. 

Advisory members of the 
board of directors, made up 
of past presidents, are: E. 
A. Vallee, A-P Controls 
Corp.; R. H. Luscombe, 
Penn Controls, Inc.; H. F. 
Spoehrer, Sporlan Valve 
Co.; E. H. Flannery, The 
Bush Mfg. Co.; H. F. 
Hildreth, Westinghouse 
Electric Corp.; K. B. Thorn- 
dike, Detroit Lubricator 
Co.; and R. H. Israel, Vir- 
ginia Smelting Co. 


L. A. WESCO WILL 
HANDLE REMINGTON 

Westinghouse Electric 
Supply Co., 905 E. Second 
St., Los Angeles, has been 
appointed distributor for 
the Remington line of room 
air conditioners, according 
to E. A. Benneville, general 
sales manager of the Re- 
mington Air Conditioning 
Division. 

The company will cover 
the territorial area of Los 
Angeles and also distribute 
through branch offices in 
Phoenix, Ariz.; Salt Lake 
City, and Boise, Idaho. 
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SUNROC AWARDED 
“MEDICAL"CONTRACT 
The Armed Services Med- 
ical Procurement Agency 
has recently awarded to 
Sunroc Co., Glen Riddle, 
Penn., orders for more than 
$250,000 worth of medical 
heat transfer equipment. 
The contract covers three 
types of radiographic 
equipment for dark room 
use. This equipment will 
be produced in the new 
plant which Sumroc con- 
structed specially for the 
production of these items. 


BARBER-COLMAN CoO. 
BUYS WHEELCO FIRM 

Barber-Colman Co., 
Rockford, Ill, has an- 
nounced the purchase of 
the principal assets of 
Wheelco Instruments, Chi- 
cago. Wheelco makes in- 
dicating, recording and 
controlling industrial in- 
struments, and combustion 
safeguards. 

Present plans are to con- 
tinue Wheelco operations 
in Chicago until such time 
as manufacturing facilities 
can be gradually trans- 
ferred to Rockford with 
minimum interruption in 
shipments. 


INDUSTRY 


PROGRAM SET FOR 
PHILA. CONFERENCE 


Dates and locations for 
the next two Refrigeration 
and Air Conditioning Edu- 
cational Exhibits and Con- 
ferences have been an- 
nounced by Refrigeration 
Equipment Manufacturers 
Association, sponsor of the 
educational exhibits. 

The 9th All-Industry Re- 
frigeration and Air Condi- 
tioning Educational Exhibit 
and Conference will be held 
in Convention Hall, Phila- 
delphia, on May 2, 3, and 4. 

The 10th Conference in 
the series will be held in 
Miami, Fla., on Dec. 5, 6, 
and 7. Exhibits will be 
housed in the Miami Mu- 
nicipal Auditorium. 

A third conference will 
be held in the spring of 
1953 on the West Coast. 

It is expected that nearly 
100 manufacturers will fur- 
nish educational displays at 
the Philadelphia Confer- 
ence. Exhibit hours are: 


Friday, May 2: 1 to 5 and 
7 to 10 p.m. 

Saturday, May 3: 10 a.m. 
to 5 p.m. 

Sunday, May 4: 12 noon 
to 4 p.m. 

Educational talks by 
leading experts of the in- 
dustry will be a part of the 
educational program on 
each of the three days of the 
Conference. A question and 
answer forum will also be 
a part of each morning’s 
program. 

High spot of the program 
will be a banquet and enter- 
tainment on Saturday eve- 
ning, May 3, sponsored by 
the Philadelphia Chapter 
and Keystone Association of 
Refrigeration Service En- 
gineers Society. 


PARAGON PRICES 
REDUCED 17% 

Paragon Electric Co., 
Two Rivers, Wis., an- 
nounces a 17% reduction 
on its line of 300-M Series 
commercial defrosting time 
switches for electric heat 
and hot gas applications. 
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KOCH 


gives you 
something to 


yl 


There’s more than sheet metal, insulation, and 
screws in a KOCH refrigerator. There’s refrigeration 
know-how, engineering, and design. For nearly 

70 years, KOCH has been a top name in commercial 
refrigeration, and KOCH continues to stay on top, 
year after year. That's because the KOCH line 

of reach-in refrigerators is correctly designed for 
profitable use, for reliable and constant operation, 
for dependable service. Investigate the unique 
sales features of KOCH refrigerators. They’re 

really something to sell about. You’d better write 
today for information and the complete proposition. 


eo” 


The 65-cu. ft. KOCH self-contained model above, the 
companion 42-cu. ft. model, and the 45 and 70 cu. ft. remote- 
type cabinets are ALL PORCELAIN inside and out. Many options 
are available, including stainless steel exteriors and 

glass doors. In addition, there is a 25-cu. ft. self-contained 
model with forced convection system or ice-maker unit. 

This series is fully lined with stainless steel. 


oes... 


NORTH KANSAS CITY 16, MO. 
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PARTS WHOLESALERS 
MEET WITH NPA 


The Commercial Refrig- 
eration Parts and Compo- 
nents Wholesalers Industry 
Advisory Committee at its 
initial meeting with the Na- 
tional Production Author- 
ity, Department of Com- 
merce, urged that their 
industry be given the au- 
thority to self-certify rat- 
ings on their orders for in- 
ventory replacement. They 
said that such an authoriza- 
tion would help dispose of 
some difficulties they are 
presently experiencing. 

The members were ad- 
vised that the present 
thinking in NPA is along 
the lines of modifying, rath- 
er than expanding, rating 
authorizations. The com- 
mittee was informed about 
the general content of a 
proposed modification of 
NPA Regulation 2, which 
would add a large number 
of “‘B” products to the ex- 
clusion list in Direction 3 
to that regulation. 

NPA said it is consider- 
ing placing a number of 
“B” products on the exclu- 
sion list. These products 
are sold by refrigeration 
parts and components 
wholesalers. However, the 
members reached no agree- 
ment as to the advisability 
at this time. 

Although the committee 
members were in general 
agreement over discontinu- 
ing controls as soon as it 
was safe to do so, several 
said they felt that to modify 
rating authority for some 
items they sell and at the 
same time continue rating 
authority for others would 
be more confusing than 
helpful to them. 

Although some shortages 
were reported, the general 
supply situation in their 
field is satisfactory, the 
committee reported. 

Copper tubing in sizes 
over 2 inches was reported 
scarce and sizes under 1 
inch are hard to obtain in 
some regions. 

Other items for which de- 
liveries are slow are expan- 
sion valves in the larger 
sizes, solenoids, brass fit- 
tings, buss bars, appliance 
cord sets and electric mo- 
tors 1 hp and over. 


The members stated that 
the manufacturers who 
supply them are insisting 
on rated orders. In some 
instances, they said, cus- 
tomers are reluctant to use 
MRO ratings. However, on 


the whole, their experience 
in getting rated orders is 
good. 


Committee members em- 
phasized the essentiality of 
their industry, pointing out 
that it plays a prominent 
part in the maintenance of 
equipment for the preserva- 
tion and processing of pei- 
ishable foods in commercial 
quantities. 


Nelson A. Miller, of 
NPA’s Office of Civilian Re- 
quirements, presided. These 
committee members at- 
tended: Harry Alter, Harry 
Alter Co., Chicago; John P. 
Glass, Chase Supply Co., 
Chicago; O. A. Forslund, 
Forslund Pump & Machine 
Corp., Kansas City; H. W. 
Welker, Jr., Hasco, Inc., 
Greensboro, N. C.; E. C. 
Marsden, Marsden & Was- 
serman, Inc., Hartford, 
Conn.; R. E. Warwick, 
Plumbing Wholesale Co., 
Jackson, Miss.; E. L. Tram- 
posh, Refrigeration Equip- 
ment Co., Kansas City; 
Merle F. Stutzman, Refrig- 
eration Supplies Distribu- 
tor, Los Angeles; George J. 
Roche, Roche & Hull, Inc., 
Baltimore; Horace S. Bak- 
er, Savannah Refrigeration 
Supply Co., Savannah, Ga.; 
F. V. Wilson, Standard 
Brass Mfg. Co., Port Ar- 
thur, Tex.; A. H. Holcombe, 
Jr., Victor Sales & Supply 
Co., Ine., Philadelphia. 


U. S. AIR N. Y. SALES 
STAFF CENTRALIZED 


Consolidation of its me- 
tropolitan New York sales 
forces into a single, central 
agency with main office at 
420 Lexington Ave. is an- 
nounced by United States 
Air Conditioning Corp. 


The New York field office 
has been combined with the 
manufacturer’s agent, the 
Air and Heat Co. and its 
subsidiary in Newark, into 
a sales organization which 
will handle the complete 
line of usAIRco air con- 
ditioning, heating and ven- 
tilating equipment in the 
New York City and north- 
ern New Jersey area. 


Staff of the new office 
will include Eric D. Mol- 
lander, Edward F. Blom, 
Frank M. Sturge and Bern- 
ard Leventhal, all of whom 
have been associated with 
usAIRco for a number of 
years. The Newark branch 
office will continue under 
the direction of Edwin C. 
Cook. 
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EXECUTIVES OF THE HARRY ALTER CO. and representatives of both 
Crosley and Coleman are pictured at the “ground-breaking” cere- 
monies of the new plant addition to the present facilities of the com- 
pany in Chicago. This will be a one-story sprinkler equipped building 
100 x 164 ft. The new addition, according to Harry Alter, president, 
will house several departments which will provide more room for expand- 
ing activities, particularly in the sales and service departments. Front 
row: J, R. Montgomery, Coleman Co.; H. C. Huebner, general sales mgr.; 
Kal Hurwitz, comptroller; Besse Mostow, credit mgr.; Harry Alter, presi- 
dent; Arthur Alter, vice president; Wm. Pathman, contractor; Irving 
Alter, secretary; Julian Shelton, Crosley Div. regional manager. Back 
row: Ted Robateau, purchasing agent; Joe Novotny, advertising mgr.; 
Max Geisler, sales promotion mgr.; Les Flack, advertising dept.; Fil 
Weinstein, parts merchandise mgr.; Van Kennedy, service mgr.; Durwood 


Drydale, export mgr.; Wm. A. Reasoner, white goods product mgr.; Jack 
Carava, purchasing dept.; Jim Alter, assistant to vice president. 


REWA WILL AWARD 
PRIZES IN PHILA. 


Refrigeration Equipment 
Wholesalers Association 
again will offer a television 
set and other awards to the 
persons attending the Phil- 
adelphia Educational Ex- 
hibit and Conference May 
2-4 who best describes why 
a particular manufacturer’s 
exhibit was most education- 
al to them. 

All qualified members of 
the refrigeration industry, 
except representatives of 
manufacturers, are eligible 
to submit entries for the 
REWA awards. Judging 
will be done by a panel of 
industry men prior to the 
banquet on Saturday, May 
4. 

A plaque will be awarded 
the manufacturer whose ex- 
hibit is named as being 
‘most educational’ by a 
majority of those who sub- 
mit entries for the REWA 
awards. 


OPS MUST APPROVE 
WARRANTY CHANGES 


Authorization must be 
obtained from the Office of 
Price Stabilization before 
manufacturers can increase 
their ceiling prices by of- 
fering longer term warran- 
ties in place of, or in addi- 


tion to, customary one-year 
warranties on their prod- 
uct, OPS has announced. 
Application should be made 
to the appropriate com- 
modity branch of Wash- 
ington OPS, the agency 
added. 


The OPS announcement 
was made because of in- 
formation available to OPS 
that some manufacturers 
are unintentionally violat- 
ing ceiling price regula- 
tions by offering five-year 
warranties at new prices 
without first applying to 
OPS for approval of in- 
creased ceiling prices. 


NEW ACME AGENCY 
IN PHILADELPHIA 


Acme Industries has an- 
nounced the appointment of 
the Aires Co., 101 N. 33rd 
St., Philadelphia, as _ its 
new representative for the 
western Pennsylvania re- 
gion. The firm will repre- 
sent Acme products exclu- 
sively and will handle all 
products of Acme’s Con- 
tractor and Flow-Cold di- 
visions. M. A. Sheffler and 
Harold Margulis head the 
Aires Co. Sheffler formerly 
was with Carrier in the 
Philadelphia area, and Mar- 
gulis was with Willard 
Sales & Service Co. there. 
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PROCESS 
METALS 


-150°F. 


by using 


DOC DOLECO Says — 
DOLE Vacuum Plates are 
available either singly or 
in assembled stands, — 
with number of plates, 
size and spacing as re- 
quired, — ready for in- 
stallation in insulated 
cabinet or chamber. 


Industrial subzero treating 
of metals has now become an 
established practice in modern 
manufacturing. Temperatures 
down to -120° to -150° F. for 
conditioning steel and other 
metals produce combinations 
of greater hardness and 
strength, improve ductility, 
and result in magnetic im- 
provement. In the case of tool 
and gauge manufacture, chill- 
ing has been found desirable 
for seasoning, setting and 
counter-annealing of gauges, 
mandrels and arbors to reach, 
in a few hours, the same stabil- 
ity formerly requiring months 
or years. 

But perhaps of greatest im- 
portance in a war economy is 
the use of subzero chilling of 
delicate instruments, lubri- 
cants, radio equipment, oxygen 
masks and cameras for air- 
planes — components which 
must function properly at the 
extreme cold of high altitudes. 
All of these can be checked 
accurately before installation 
by the use of DOLE Vacuum 
Cold Plates. 


Ask for complete information on DOLE 
plotes for metal chilling. 


DOLE REFRIGERATING CO. 


5910 N. PULASKI RD., CHICAGO 30, ILL. 
103 Park Ave., New York 17 


DOLE 


VIET STIII TS 
elt eis) 


In Canada: Dole Refrigerating Products Limited, 
44 Ejigin Street, Brantford, Ontario. 
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FEDERAL “Advance 
engineered” displays 
and refrigerators 


serve across the nation. 


IN Restaurants * Clubs 
Bars * Institutions 
Cafeterias * Taverns 
Soda Fountains 
Sandwich Counters 
YOU will find Federal 


Refrigerated units. 


THERE is a Federal unit 
designed especially for your 
use from coolers, beverage 
coolers, storage freezers to 


pass-through Refrigerators. 


Write for Details Today 


FEDERAL REFRIGERATOR 


{Fie E AL 


WAUKESHA 
WISCONSIN 


FEDERAL REFRIGERATOR MFG. CO., Waukesha, Wis. 
1 am interested in the complete line for ‘52. 

NAME 

ADDRESS 


city ecesesencones STATE 


DEPT. E 


| ALL-YEAR SYSTEMS 


ON ASRE PROGRAM 


Packaged year-around 
air conditioners will be the 
subject of the air condi- 
tioning conference to be 
held during the _ spring 
meeting of American Soci- 
ety of Refrigeration Engi- 
neers, scheduled for June 
1 to 4 at the Biltmore 
Hotel, Atlanta. George K. 
Iwashita of General 
Electric Co. is program 
chairman of the meeting, 
which will also include a 
conference on domestic re- 
frigerators and a full 
schedule of technical 
papers. 

Paul B. Moore, of York 
Corp., will be chairman of 
the air conditioning con- 
ference, which will lead off 
with an address on “‘A Re- 
view of Present and Future 
Markets for Year-Around 
Air Conditioning’’ by a 
power company representa- 
tive. 

This talk will be fol- 
lowed by three prepared 
discussions on the applica- 
tion of year-around air 
conditioners operated by 
gas, electricity and com- 
bination gas and electric- 
ity, and the application of 


packaged air conditioners 
to existing forced hot air 
residential heating systems. 


Subject of the domestic 
refrigerator conference 
will be ‘“‘Automatic De- 
frosting’. C. D. Harris, 
International Harvester 
Co., is chairman. 

Papers being considered 
for presentation at techni- 
cal sessions (which will be 
held in the mornings only) 
include: 


“Atomic Radiation as it 
May Affect the Refriger- 
ation Industry’’, by Dr. L. 
E. Brownell, University of 
Michigan; two or three 
papers on lubrication, 
selection and evaluation of 
oils for refrigeration sys- 
tems; Fundamentals of Re- 
frigerant Piping; Proper- 
ties of Metals at Very Low 
Temperatures; Pressure- 
Volume-Temperature Pro- 
perties of the Freon Com- 
pounds; Thermal Electric 
Analogue, a method of 
determing heat transfer 
electrically; a description 
of a new Refrigerator 
Cabinet Heat Leak Calori- 
meter; How Safety Pro- 
visions as exemplified by 
the B-9 Safety Code may 
prevent accidents. 





IDEAL 


nia oe Products 


with the famous 


Nem aU CCI 


IDEAL COOLER CORPORATION 


2953 EASTON AVE., 


ST. LOUIS 6, MO. 
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QUICK and EA 


FROM THE SERVICEMAN’S VIEWPOINT: 
: 


STop worming 
when [install 


— 


0 


WHEN YOU get together with your prospect to talk 
price . . . talk Temprite! 


Remember, it’s the final cost of a complete installa- 
tion that counts! The cost of the cooler itself repre- 
sents but a single factor! 


Add up the figures and watch your customer pick 
Temprite every time! 


Temprite’s highly accurate pressure control valve 
is supplied with each cooler! 


Liquid and suction line shut-off valves are supplied 
with each cooler, simplifying installation! 


The liquid control float valve is supplied with 
each cooler! 


ALL YOU HAVE TO DO IS HOOK-UP THE REFRIGER- 


Be Lad 


ANI 


Self-Contained 
Water Coolers 


PRODUCTS ORPORATION 


CUA 


2D 


INSTANTLY COOLS water, carbonated drinks or beer 
Install at roadside stands, drive-ins, taverns, restaurants 
fountains, amusement parks, terminals, theatres, .etc 
Easily applied to root beer dispensers or cou 

Cee Nm OMe Cer mel geese 

cooling, for photographic and X-ray work, etc 


SY HOOK-UP...NO COSTLY CALL-BACK 


ANT LINES AND BEVERAGE LINES ... AND YOUR 
TEMPRITE IS READY TO GO! 


It’s just as simple as that, and service call-backs 
are virtually eliminated. Temprite’s outstanding per- 
formance record is the result of extra fine workman- 
ship and the careful testing of each cooler before 
shipment. 


CAPACITY IS EXCEEDINGLY HIGH because the cooling 
coils are directly submerged in the liquid refrigerant, 
assuring instantaneous heat transfer! 


COMPARE TEMPRITE on an overall cost basis! Com- 
pare Temprite on performance rating! You'll stop 
worrying when you bid on a liquid cooling job. 
You'll stop worrying when you install Temprite! 


TEMPRITE PRODUCTS CORP. [% zught wtf 
P.O. Box 72-B, East Maple Rd. 
Birmingham, Michigan 


[DD Send me data on Temprite Instantaneous 


Coolers 
( Ask your representative to call. 


Name. 


Address_ 








Valves Liquid Coolers Separators 
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850 BTU’s to 
20,000 BTU’s Per Hour 


LOW BTU COST 


SAVES SPACE 


The unique designs take no storage space. 
Provides adequate head room. 


UNIFORM TEMPERATURES 


Uniform temperature is assured with radial 
air flow. 


WRITE FOR NO RUSTING 


BULLETIN C-192 


Casings are made of polished aluminum. 


KRAMER TRENTON CO.-Trenton 5, N.J. 
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SELLING WITH SONGS 


SONGS FOR SALESMEN attending the recent 
Fedders-Quigan dealer sales meeting held by 
the A. E. Borden Co. at the Kenmore Hotel, 
Boston were offered by pretty Kay Halligan, of 
the Borden company, for whom sales pro- 
motion manager Charles Penn is setting up the 
“mike”. Besides members of the Borden staff, 
Ed Becker and Joseph Di Libertti of Fedders- 
Quigan were on hand to talk to dealers, and 
representatives of Time and Life magazines 


staged a special show in conjunction with | 
presentation of the Fedders advertising pro- | 


gram. 


SEES MULTIPLE SALES 
OF ROOM UNITS GAINING 


A trend toward multiple installa- | 


tions of room air conditioners was 
reported by Herbert L. Laube, presi- 
dent of Remington Corp., Auburn, 


N. Y., to stockholders of the company | 


at their recent annual meeting. 
Laube reported that Remington air 

conditioners have been installed in all 

of the first units of a multiple hous- 


ing project designed to provide low- | 
cost homes for South Carolina textile | 
these | 


and chemical workers. In 
houses, two bedrooms are cooled by 
one built-in Remington console model. 

Another similar installation, Laube 


added, has been made at Vero Beach, | 


Fla., and other important 1951 orders 


2 “ ”° | 
included “fleet” sales to hotels, motels 

and office buildings. All of the com- | 
pany’s directors and officers were re- | 


elected at the meeting. 


TYPHOON PRESIDENT 
TOURS LATIN AMERICA 


James F. Dailey, president of the | 


Typhoon Air Conditioning Co., Inc., 
has just returned from a month’s tour 
of various Central and South Ameri- 
can countries where Typhoon repre- 
sentatives are operating. 

Travelling entirely by plane, Dailey 
stopped in Havana, then went on to 








San Salvador, Guatemala, Honduras, 
and Managua, Nicaragua. In Colom- 
bia, where Typoon is strongly rep- 
resented, Dailey’s stops included Cali, 
Medellin, Cartegena, Bogata and 
Barranquilla. He was accompanied 
on his trip by’ Douglas Fraser, who 
heads Typhoon Export Corp. 

The potential sales picture in the 
countries he visited is better than 
ever, Dailey said on his return. 
“Down there they are only just be- 
ginning to realize the tremendous 
possibilities of air conditioning,” he 
says, “and due to the generally warm 


4-scale 


Standard . 
Serviceman 


Serviceman 
Tubing in case 


Thousands of these Serviceman dial 
thermometers in use prove they’re the 
best ever. You simply pull out the five 
foot length of armored tubing from 
the back of the case (see cut), then run 
the bulb to the point of measurement. 
Readings are made as they should be: 
with door closed. 

The standard type (available in 
ranges of —10° F. to +100° F. or 
—30° F. to +65° F.) is shown above; 
also the new four-scale type available 
in the same temperature ranges. Four- 
scale type has pressure-equivalent 
scales for Freon, sulphur dioxide and 
methyl chloride, each scale in a sep- 
arate color. The exclusive Marsh 
Recalibrator enables you to keep these 
instruments on the beam 
at all times. 

And don’t overlook 
that handy little pocket 
thermometer, opposite 
... highly accurate; easy 
to read; furnished with 
swivel clip to hang it in 
refrigerator or clip it in 


your pocket. 


thermometer 


motors. 


weather, the reaction of the general 
public is highly enthusiastic.” 


NEW “DEPENDABOOK” OUT 


Harry Alter Co. of Chicago an- 
nounces that its new “Dependabook” 
No. 156 for spring and summer, 1952, 
is off the press, and that copies are 
obtainable by writing to the company. 
The catalog describes and prices over 
9000 parts and supplies in the fields 
of refrigeration, television, radio, 
heating, air conditioning and electric 


Testing gauge set 


Something new, something far better 
... that is the story of these extremely 
accurate testing gauges. They are 
dressed in handsome polished brass 
cases with glass crystal and knurled 
screwed ring which gives quick access 
to the “Recalibrator” to keep them 
always accurate. Retard scale on 30” x 
200 Ib. compound gauge gives close 
reading in important testing range. 
Both the compound and the 0-300 Ib. 
pressure gauge have knife edge point- 
ers for use on manifolds and other 
testing operations. Note also the four- 
scale corresponding 
temperature gauge, 
opposite, with 
three extra color- 
differentiated scales 
covering sulphur 
dioxide, methyl 
chloride and Freon. 
Made in ranges for 
all requirements. 
All testing gauges 
have 24” dials. 


See your jobber about Marsh Testing 
Instruments, or write for facts. 


MARSH INSTRUMENT CO. Sales offiliate of Jas. P. Marsh Corp., Dept. P, Skokie, Ill. 
7 
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YOU MAKE 
MORE MONEY 
a4 
AVE E 


Every time 
you install 
an Inter- 
Matic Time 
Switch for 
automatic 
defrosting, 
you are add- 
ing extra dollars to your 
income! 


TO REMOVE MECHANISM 
—just press spring. 


gary 


TO SET TIME — just pull 
dial forward — turn in 
either direction. 


TO ADD EXTRA TRIP- 


PERS without removing 
the dial. 


TO CHECK operation of 


the motor thru window 
in motor cover. 


(9) 


And don’t forget—the Inter-Matic guar- 
antee is backed by the same company 
that manufactures famous Meter-Matic 
Coin Meters . . . the leading coin meter 
in the commercial refrigeration industry 
for over twenty years! 


Inter-Matic is available in a complete 
line including single pole, double pole, 
and single pole-double throw, 125 volts 
and 250 volts. Write today for complete 
information. Ask for catalog and price 
sheet No. 52M. 


International Register Co. 


2624 W. Washington Bivd. 
CHICAGO 12, ILLINOIS 


[NTER-MATIc 
bere ee 
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BULLETINS: BOOKLETS: CATALOGS 


The publications listed below are available to readers without charge. Simply 
circle on the postcard in this issue the key numbers of the items you wish to 
receive. Your requests will be forwarded directly to the companies concerned. 


Small Motors . . . Bulletin GEA- 
5567 issued by the General Electric 
Co.’s Fractional Horsepower Motor 
Department to illustrate and give 
technical details on its new line of 
fractional horsepower motors. Desig- 
nated as “Form G”’, it’s said to em- 
body an entirely new concept of motor 
design and manufacture. The motors 
are available in open dripproof and 
totally enclosed fan-cooled models in 
polyphase, capacitor start, split phase, 
and permanent split capacitor types 
for a wide variety of applications. 


Circle No. 110 on Reader Service Card 


Fans and Blowers ... A wide range 
of ventilating fans, air circulators, 
exhaust fans, spray booth fans, and 
pressure and volume blowers for 
commercial, industrial, and residen- 
tial application is covered in this 24- 
page catalog issued by Standard 
Electric Mfg. Co. Each model is il- 
lustrated as well as described. 
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Temperature Control . . . All de- 
tails of construction and operation of 
the ‘“‘Weather-Flo” indoor-outdoor 
temperature control which antici- 
pates weather changes and adjusts 
heat input accordingly, are given in 
this 4-page bulletin issued by Auto- 
matic Devices Co., Inc. Adjustments 
for all types of heating systems are 
outlined in detail. 
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Cooling Towers . . . The 1952 line 
of “33” Series induced draft cooling 
towers produced by Havens Struc- 
tural Steel Co. is illustrated and de- 
scribed in Bulletin 33-102 released by 
the cooling tower division of that 
company. Full information for use in 
applying these horizontal air flow 
cooling towers to refrigeration and 
air conditioning jobs of 5 tons ca- 
pacity and up is provided. Air flow 
is shown in a cross section drawing, 
and engineering data is provided. 
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Commercial Cases . . . “Styling that 
Sells” is the title of this pocket size 
brochure presenting the Penguin line 
of refrigerated display cabinets. And 
the brochure itself is styled in a way 
calculated to attract considerable at- 
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tention and interest. Each model in 
the line is featured in a full page 
illustration, while the page facing 
each picture is devoted to a generai 
description of the cabinet and a list 
of mechanical specifications. Price 
list is included. Available from Pen- 
guin Sales. 
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Motorpumps ... A “family album” 
filled with photos of ‘‘Motorpumps” 
and various applications in the air 
conditioning field where they have 
been used has been issued by Inger- 
soll-Rand Co. Interestingly arranged, 
this booklet (Form 7177) shows not 
only pictures of the various models of 
Motorpumps, listing their features, 
but also contains many actual photo- 
graphs of their use in air conditioning 
service for such purposes as coolant 
circulation and water handling in 
evaporative coolers and condensers. 


Circle No. 115 on Reader Service Card 


Motor Capacitors . . . New motor 
capacitor types in both metai and 
plastic cases, new speedy-change ter- 
minals, smaller capacitor sizes, and 
complete listings of replacement units 
are among the new developments in- 
cluded in the new catalog (C-907) 
just published by Sprague Products 
Co. Handy tables give complete data 
for choosing the correct replacement 
capacitors for practically all makes 
of refrigeration equipment. Likewise 
included is a complete listing of 
hardware for filling almost any ca- 
pacitor mounting requirement. 
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Water Treatment . . . Described as 
an important development in water 
treatment, the ‘‘Hydrotron’’ process 
and equipment for eliminating scale 
in heat exchange equipment is pre- 
sented in this 4-page folder released 
by Heller Laboratories. Through the 
question-and-answer treatment, the 
features and applications of this sys- 
tem of water treatment are thor- 
oughly covered. 
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LOOK ATTHE RECORD! 
ae Sell KELVINATOR... 


and you 


Satisiaetion ? 


Says Mr. W. J. Kelso of Long Beach, California 


Reading time: 25 seconds 
Based on: 25 years’ refrigeration experience! 


See the complete range of 
Kelvinator open-type condens- 
ing units—from V4 H.P. to 5 H.P. 


See the selection of 16 Kelvinator 
Hermetic models, up to and in- 
cluding Y2 H.P. (including new 
FREON-22 models). Five year 
warranty (optional). 


Profit Today... Bultd for Tomorrow with 


Kechunator 


The Name that Selis ...The Name that Satisfies 


fs ee 


KELVINATOR KELVINATOR FROZEN KELVINATOR KELVINATOR KELVINATOR 
SEVERAGE COOLERS FOOD MERCHANDISERS watte cooires ICE CREAM CABINETS aim ORIERS 
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For further information on any of these products, simply circle on the postcard 
provided in this issue the key numbers of the items in which you are inter- 
ested. Your requests will be forwarded directly to the companies concerned. 


Beverage-Water Cooler 


Product: Chest-type bottled bev- 
erage cooler incorporating chilled 
drinking water service. 


Manufacturer: Bevco Co., Inc., 
St. Louis, Mo. 


Features: A combination bever- 
age cooler that will at the same time 
serve the purpose of a water cooler. 
This “B Model” cooler is fitted with 
a “No. 282D” drinking water in- 
stallation. Chief advantage of this 
combination cooler is that it combines 
into a single attractive piece of equip- 
ment both bottled beverage and water 
cooling facilities, thereby conserving 
considerable space in installations 
where crowded conditions exist and 
space is at a premium. Available in 
4, 5, and 6-foot sizes. Unobstructed 
interiors. Baked enamel finish for 
beauty and sanitation. 
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Split-Cireuit Conditioner 


Product: 10-ton upright self-con- 
tained air conditioner featuring two 
complete separate refrigeration cir- 
cuits. 

Manufacturer: United States Air 
Conditioning Corp., Minneapolis, 
Minn. 

Features: Dual circuit provides 
economy of operation when full cool- 
ing capacity of unit is not required, 
and enables equipment to meet the 
usual local code requirements. Both 
S-ton circuits are set up on “pump- 
down” cycle, eliminating slugging of 
compressors at start-up. Line solenoid 
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valves and low pressure control are 
utilized to provide satisfactory opera- 
tion of pump-down cycle. Other spe- 
cial design features include: manual 
by-pass damper in blower section, 
which permits increased dehumidifi- 
cation without excessive cooling; 
semi-hermetic compressor sections to 
minimize space and maintenance 
problems; pressure relief valves on 
condenser-receivers; charging valve 
on liquid line to facilitate charging of 
unit; and separate magnetic starter 
for fan motor, providing full over- 
load protection. Two-stage remote 


bulb thermostat is included as stand- 
ard equipment, but two-stage remote 
room thermostat may be used if de- 
sired, All internal water connections 
are made for operation either with 
city water or cooling tower. 
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Cooling Towers 


Product: “Cotospray” 
packaged cooling towers. 

Manufacturer: J. F. Pritchard & 
Co., equipment div., Kansas City, Mo. 

Features: Low cost line of cooling 
towers built of finest clear all-heart 
redwood. All bolts, nuts, washers, 


line of 


and nails are galvanized steel. Dis- 
tribution header is of steel. Nozzles 
are bronze, non-clogging type. Lou- 
vers are l-inch surfaced redwood. 
Basins are leak-proof steel pan type 
(up to and including 1014 x 10-foot 
size) with redwood  sideboards 
through-bolted to basin sills. All parts 
precision cut and drilled, making for 
quick and easy assembly and installa- 
tion. Range from 3 to 221 tons and 
come complete with necessary make- 
up valves, suction screen, and over- 
ow. Thermal capacity of each tower 
unconditionally guaranteed for life of 
structure. 
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Convectors 

Product: Convector units de- 
signed for use with Acme “Flow- 
Cold” units. 

Manufacturer: Acme Industries, 
Inc., Jackson, Mich. 


Features: Designed for use with 
summer air conditioning, with heat 
pump systems for year-around air 
conditioning, or with boiler systems. 
Adaptable for floor, wall, or ceiling 


installation. Three speeds for per- 
sonalized control. Oversized, slow 
speed blowers for quiet operation. 
Requires only simple electrical and 
water connections. Provided with 
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large efficient filters designed for fil- 
tered fresh air supply. Comes 
equipped with built-in capacity ad- 
justment. Efficient design eliminates 
cabinet condensation. Ample space 
for automatic controls inside cabinet. 
All units measure just over 11 inches 
wide and 25 inches high, with lengths 
varying from 30 to 62 inches. Cool- 
ing capacities with 46-degree water 
“on” at medium speed vary from 
7200 to 18,000 Btu/ hr. Capacity for 
heating at 180-degree water “on” at 
medium speed varies from 15,700 to 
39,000 Btu/hr. 
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Superstructure 


Product: Shelf-type superstruc- 
ture for merchandising related items. 

Manufacturer: Schaefer, Inc., 
Minneapolis. 

Features: Superstructure is de- 
signed to display toppings, syrups, 


nuts, cones, cookies and other items 
related to ice cream. Said to add %4 
more merchandising area to same 
floor space, and to boost related item 
sales as much as 50%. Has Koda- 
chrome picture in center and fluores- 
cent-lighted adjustable shelves at 
both sides. Edges of shelves are wide 
enough for attaching price markings. 
There is a built-in, sliding, disappear- 
ing night cover. Structure has extra 
shelf in rear for storage or display 
of related or non-related items; this 
allows selling from both sides of 
cabinet when not positioned against 
a wall. 


Circle No. 134 on Reader Service Card 


Cement Compound e e 

Product: “Por-Rok” quick-setting 
cement. 

Manufacturer: Hallemite Mfg. 
Co., Cleveland, Ohio. 

Features: Quick setting cement 
compound for setting anchor bolts, 


| 


patching cement floors, or other ma- 
sonry repairs. Replaces critical lead 
and sulphur for most bolt-setting op- 
erations. Applied cold, so there is no 
heating hazard. Simple to use. For 
setting anchor bolts merely drill hole, 
set bolt in place, mix Por-Rok with 
water and pour into hole around bolt. 
Within 15 to 30 minutes bolt is 
anchored permanently and equipment 
can be mounted. Self-bonding, self- 
levelling, oil resistant, and will not 


shrink. 
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Baked Goods Freezer 

Product: Freezer cabinets special- 
ly designed for baked goods. 

Manufacturer: Loudon Mfg. Co., 
Minneapolis, Minn. 

Features: Available in three self- 
contained and three remote models, 
these baked goods freezers provide 
refrigerated storage space for large 
quantities of dough. Smallest self- 
contained model contains 44 slides 
for bake pans; largest self-contained 
model is equipped with 92 slides; in- 
termediate model available with 64 





Thawzone starts to eliminate moisture 
as soon as it mixes with the refrigerant 
Time is not lost waiting for the refriger- 
ant to pass through a cartridge many 
times. With cartridge driers, only a small 
percentage of the charge is in contact 
with the holding elements. 

With Thawzone, an enormous num- 
ber of molecules of this liquid drier make 
contact with moisture throughout the 
entire unit... . AT THE SAME TIME 
You are able to put the unit back into 
operation promptly without further 
freezeups. 


FREE OF CORROSION AFTER 2 YEARS 





The above needle valve was removed 
after two years of continuous use in a 
Thawzone- treated system. Thawzone 
maintained clean corrosion-free surfaces. 
This could not be accomplished if alco- 
hol were used. The destruction of water 


by Thawzone is an important action. The 
moisture is not held in the unit to invite 
freezeups, corrosion and callbacks later. 
Do you really know these facts on 
Thawzone ? 

1 Reaches all parts of the unit. 
2. Actually destroys moisture 
a mere antifreeze. 

3. A patented invention 

copied. 
. No pressure drop possible. 
. Not subject to oil clogging. 
. Neutralizes acids and prevents 
corrosion. 
. Prevents copperplating. 
. Prevents moisture trouble 
units. 
. Costs less. Only about 8¢ per lb. of 
refrigerant treated. 
. One product for all 
methyl units. 
Only % oz. per lb. of refrigerant 
required. 
Order a bottle of Thawzone from 
your wholesaler today. Highside Chem- 
icals Co., Clifton, N. J. 


THAWZONE 


The Only Product That 
Destroys Water... 
and Reaches A/! of it 


- not 


cannot be 


in new 


“Freon” and 


11. 
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throughout; with baked Dulux ex- Manufacturer: Kelvinator Div., 
terior and aluminum interior, or Nash-Kelvinator Corp., Detroit. 
with stainless steel exterior and alu- 


: : : : Features: New cabinet size in- 
minum interior. All hardware is 


creases to three the number of models 
heavy chrome-plated brass. Insula- in Jine. Others are the 6 cu. ft. KM-6 
tion is 5 inches thick. and the 12 cu. ft. KM-12. Showcase 


Circle No. 136 on Reader Service Card fronts are available as accessories on 


Frozen Food Merchandiser 


Product: New 9 cu. ft. frozen 
slides. Remote-controlled models pro- food and ice cream merchandising 
vide 48, 72, and 96 slides each. Avail- cabinet with “showcase front” as op- 
able with baked Dulux finish tional accessory. 


A Top Quality Case 
with Plenty of Sales Appeal... 


both the new KM-9 and the KM-12. 
The fronts are illuminated glass pan- 
| els in stainless steel frame, which may 
be used to display dummy ice cream 
or frozen food cartons. Company 
claims showcase fronts offer glass- 
front cabinet benefits at low cost. 
Foods stored within cabinet are kept 
——— a ' at proper temperature behind in- 
V | % Tal g Ss NE VV V-6 sulated cabinet front, while dummy 
packages are easily visible through 
, , ; clear, mist-free glass. New KM-9 is 
Double Duty Meat Case 43” long, 305%” wide, 5314” high 
to top of illuminated back panel. 
Storage capacity is 296 frozen food 
The new Viking V-6 provides your customers with the finest in a packages or 360 pints of ice cream. 
quality looking, quality performing double duty meat case. Such 
outstanding features as these help you sell more, profit more: | Cirele No. 137 on Reader Service Card 
More Space . . . Extra wide bottom display shelf holds larger 
platter. Extensible. 


More Sizes Available. . . 4’, 6’, 8’ and 10’ lengths in 26” width | Flaring Tool . 
refrigerated by Norsair* cooling; 10’ and 12’ lengths in 31” | Product: No. 500-F Rol-Air flar- 
width cooled by gravity coils. | ing tool for automatically flaring soft 
More Beauty and Durability . Sturdy, protective cart rail; copper, steel, aluminum and brass 
fluorescent lighting; better hardware; extra-strong wire display | tubing. 

shelf; porcelain inside and out; Thermopane glass. Both top and : 

bottom of case refrigerated. Manufacturer: Imperial Brass 
Proved Viking Performance... All Viking Equipment is rigidly Mfg. Co., Chicago, Ill. 


tested to assure long-life trouble free performance. Features: Automatically burnishes 
*U. S. Pat. No. 2,466,386 : 


Viking Franchises Available in a Few Select Territories 


| bs ya REFRIGERATORS, INC. 


‘508 Wilson Avenue 





Mail Coupon TODAY 
for Complete 
Sales-Building 
Information 


SINCE 1904 


Kansas City, Missouri 


| 
| 
| © Send me free literature about the Viking V-6. 
| ©) Tell me about the availability of a Viking franchise 
| in my area. 
| a 


| 
Address_ 


E/ VIKING nermicerators, inc. 


7500 Wilson Ave., Kansas City 3, Mo. 
| face of flare after it has been formed. 
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Where Quality Counts Most —iti KEROTEST 3> 


Always Extra Quality at No Extra Cost 


There’s no substitute for quality manufacture and there’s no 
quality finer than you get in genuine KEROTEST Refrigeration 
Valves and Fittings. In the critical applications . . . where 
quality counts most .. . it's KEROTEST. Always extra quality 
at no extra cost! Buy the best—buy KEROTEST. 


KEROTEST MANUFACTURING COMPANY 
Pittsburgh 22, Pa. 
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use of a lost motion mechanism which 
disengages the feed during the first 
revolution when backing off the cone, 
thus causing the cone to burnish the 
flare. Multi-faced type cone made of 


Steel flaring bar is of sliding segment 
type and has single screw at end with 
rod handle for leverage which pro- 
vides quick, easy tightening. Yoke 
made of forged steel. Will make 45- 


hardened steel with tool chrome fin- 
ish. Differs from conventional flaring 
tools in that the flare is formed in the 
air above the flaring bar instead of 
against a bevel in the bar. This as- 
sures maintenance of original wall 
thickness of tubing at base of flare 
and results in stronger flares which 
stand up better under vibration. 


degree flares on 46 14, Ac, %, ¥2, 
and 5¢-inch o.d. tubing. 
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Counter Ice Maker 

Product: Model DER-2 “Flakice” 
automatic ice maker, smallest com- 
mercial type ever developed. 


ROTARY Replacement 
‘ea! 


ee 


AVAILABLE FOR 
MORE THAN 


900 


COMPRESSOR MODELS 
Easy to 
Install 
Y 
Simple in 
Construction | 


ne 


The original precision-built replacements 
for Commercial, Semi-Commercial, Air 
Conditioning and Home Refrigerator 
Compressors... Proven by outstand- 
ing performance for over 20 years! Efficient in 

Units are available for all Operation | 


» standard makes. ‘ Y | 
Lo Economical 


mechanical 
\fim—~ seals 


Tela 


| THE 
— 
OTA >> 


EP L- < 
——— "Wie t 7 e 


hee 


AT ALL 
LEADING 
JOBBERS 


"Seal with Certainty!” 


2020 NORTH LARRABEE STREET 
CHICAGO 14, ILLINOIS, U.S.A. 


CANADIAN AGENT: 2025 ADDINGTON AVENUE 
MONTREAL 28, QUEBEC, CANADA 
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Manufacturer: York Corp., Y ork, 
Pa. 

Features: Designed to produce up 
to 300 pounds of ice per day in 
small clear fragments without use of 
auxiliary crusher, although the unit 


itself is only 321% inches high and its 
widest diameter is less than 25 inches. 
Flakes are produced in slightly 
curved form. Because of greater ex- 
posed surface area, these flakes pro- 
vide faster cooling of liquids. Ice 
fragments are so delicate they will 
not puncture fish, poultry or even 
roses when used in bulk such as in 
shipping. Meltage is retarded because 
of shingling action of the curved 
pieces. Engineered for compactness, 
light weight, overall economy, sani- 
tation, and trouble-proof operation. 
Refrigerant-freezing circuits operate 
as a unit, hermetically sealed. 
Through unique freezing process, air 
is freed from ice and chemical salts 
precipitated in the freezing process 
are carried off to the drain, resulting 
in crystal-clear ice purer than the 
water itself. Air cooled unit can be 
plugged into any electrical outlet. 


Circle No. 139 on Reader Service Card 


Liquid Indicator 

Product: “Quik-Sight” liquid in- 
dicator with sliding protective sleeve. 

Manufacturer: Mueller Brass Co., 
Port Huron, Mich. 

Features: Sliding protective cop- 
per sleeve on this straight-through 
type indicator keeps glass clear and 
clean at all times and protects win- 
dow against breakage. Two O-rings 
in assembly form positive seal against 
dust, dirt, and oil film when sleeve is 
closed. Revolutionary glass-to-metal 
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>@ CARBONATOR 


the ATOMATIC is Tops in Perfo 


and so Simple to Service: 


PUMP—Direct drive turbine. 
Stainless steel motor shaft is 
also impeller shaft. No belts, 
geors or sprockets. 


CARBONATOR BODY — 
Solid 16-gauge stainless steel 
to withstand 1,000 Ib. pressure. 


WATER LEVEL CONTROL— 
Positive action electrode type. 


Starts and stops the carbonator 
automatically. 

CHECK VALVES—Two auvto- 
matic, self-flushing valves pre- 
vent back flow of gas into pump 
and water line. 

COMPACT— Unit measures 
only 21%" long x 13%" wide 
—14%" high. Small enough to 
fit under sink section of fountain. 


The Liquid “‘Atomatic” carbonator is the practical, 
low-cost answer to better carbonation. Fountains, 
restaurants, drive-ins, roadside stands, bars and 
many other food and beverage outlets are finding the 
“Liquid Atomatic” better in every way —silent, 
compact, efficient and with capacity to spare. 


The ATOMATIC is the newest product of the world’s 
largest soda fountain manufacturer. Liquids service- 
dealer arrangement lets you cash in on the big replace- 
ment market. Be posted . . . write for full information 
—and a copy of the complete service manual—both 
yours for the asking. 


— LIQUID CARBONIC CORPORATION 


3100 South Kedzie Avenue, Chicago 23, Illinois 


THE LIQUID CARBONIC CORPORATION 


3100 South Kedzie Avenue, Chicago 23, Illinois 





1 would like to know about the new Atomatic 


Carbonator. 


[_] Please send descriptive folder and 


Service Manual. 


() Also send sales proposition. 


Company_ 
Address 


Town Zone State 
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soldering technique joins sight glass 
cylinder and brass body of indicator, 
providing seepage-proof seal which 
eliminates need for gaskets 


Seeveve- 


and 


threaded joints. Leak-proof design 
permits use of extra-large window 
area, making it easy to tell at a 
glance whether there is a shortage of 
refrigerant or a restriction in the 
line. Temperature changes won’t af- 
fect solder seal, as design of indi- 
cator allows for thermal expansion 
throughout whole assembly without 
strain. Easy to install. Swivel con- 
nection on flare end simplifies attach- 
ment to valves, driers, or line. 
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Waiter 


is the ideal air conditioning service 


oe en 
an ——— 


says MR. ALEXANDER ORR, JR. 


CONDITIONED 


AIR CORP., MIAMI, 


FLA. 


“Service-Master has practically eliminated return 
trips to our shop. With a cargo area for bulky items, and 
well organized compartments for tools and parts, we can 
now carry a complete shop to every job. In a year’s time, 
we’ve saved an average of more than one-half hour 
per day. In dollars, that amounts to almost enough to buy 
another Service-Master Body.” 


If your present truck equipment isn’t adequate for your 
work, why not get the full story on the efficient Service-Master 


Body? Just clip the coupon below . . 


- paste it on a post card 


. and mail it. You're under no obligation, of course. 


McCABE-POWERS 


AUTO BODY COMPANY 
5900 N. BROADWAY « ST. LOUIS 15, 


Please send me literature and complete information about Service-Master 
Nome —___ 


RII ceccenmmansenaniscnsecitinstsinnhicnincarmmniomsacaimiigascisiimmiaaiaaaniasidamtida 


Address 


City 


| Oe 


Zone State 





BCD 
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Thread Chasers 

Product: “Thread Chasers” 
copper fittings. 

Manufacturer: Smart-Tools, Inc., 
Providence, R. I. 

Features: Designed for quick “on 
the-job” repairs to damaged or 
crossed threads in copper fittings. 


for 


iN ii) i 


Dn } 


—pie END 


Made in sizes and types to take care 
of all the commonly used fittings. 
Each chaser services threads in both 
male and female fittings. Especially 
handy in places where there is not 
room to swing a tap handle, as chas- 
ers can be turned with fingers, pliers, 
or any type of wrench. 


Circle No. 141 on Reader Service Card 


Beverage Cooler 

Product: “Jet” beverage cooler 
for dry cooling of bottled beverages. 

Manufacturer: Bally Case & 
Cooler Co., Bally, Pa. 

Features: “Jet” 
tem 


refrigeration sys- 
employs special blowers that 
force air at high speed over a large 


refrigeration coil, providing extreme- 
ly fast cooling. Full interior lining 
is stainless steel, installed in a welded 
tank-like manner. Exterior, except 
floor, covered with genuine vitreous 
porcelain. Burgundy Ripple finish 
provides new color and texture. All 
“heavy wear” areas protected with 
highly polished stainless steel. Light 
weight rubber lids are fully insulated, 
and made to slide into the top and 
out of the way. Condensing unit is 
hermetic, with ample capacity for 
hottest climates. 6-foot model holds 
25 cases of 12-ounce bottles, and 8- 
foot model holds 36 cases. 
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To help you ge 
more business 


World’s First Complete 


Domestic and Commercial 
REFRIGERATION V-BELT GUIDE 


Contains all V-Belt specifications not only for home 
appliances, but also for the large, more profitable 
commercial installations. 

106 pages of valuable information including 
Gates V-Belt applications, changeover lists, drive data, 
etc.—all the belt and pulley information you need to 
service nearly every domestic and commercial refrig- 
eration unit and air-conditioning unit in existence 
today. Get your copy from your Gates jobber. 


If you are in the business of servicing refrigeration and 
air-conditioning equipment this profit-making pro- 
gram is for you. 

There are no strings attached—through your 
Gates Jobber you can get any, or all, of the tested sales 
helps listed here, without cost. See your Gates Jobber at 
once and get started on a program that will bring you 


more profitable service business in the months right 
ahead. 


V-BELTS 


for Refrigeration and 
Air-Conditioning Equipment 


e Gates Rubber Company °* Denver, U.S.A. 


World's Largest Makers of V-Belts 


Here’s the first complete 
business-building program 
with tested sales helps for 
refrigeration servicemen! 


Available at no cost to you 
from your Gates Jobber 


“How to Make More 
Money in the Refrigera- 
tion. Service Business.” 


This valuable booklet tells how 
to get new business by design- 
ing effective phone book ad; 
how to use newspaper and di- 
rect mail advertising; bow to 
make more profit on every call. 
AT YOUR GATES JOBBER’S. 


Newspaper mats. Real bus- 
iness-getting ads ... tested by 
service engineers. 


Service Record Stickers 
to put on equipment. Space for 
your rubber-stamp imprint. 


Printed Sales Pieces... for 
use as hang-up cards, direct 
mail or bill inserts. Space for 
your name. 


Customer Service File 
Cards make it easy to keep a 
permanent record of every serv- 
ice job. 


Price Card: Suggested con- 
sumer prices for Gates V-Belts 
and V-Pulleys. Hang in shop or 
truck. 


Interchange Card: Handy 
and grease-resistant. Tells the 
correct Gates belt to use when 
replacing belts of other manu- 
facturers. 





Charging Line package serves as merchandising aid 

Product: “Duo-Test” charging by providing excellent counter dis- 
line. play. 

Manufacturer: Madden Brass 
Products Co., Chicago, Ill. 

Features: Forged brass quick- 
coupler nut with finger-grip design Time Switches 
and long ferrule and barb. Easily ii. ad 2 
removable gasket. Neoprene exterior roduct: 700 Series time switches. 
with high tensile reinforcing braid _ Manufacturer: Paragon Electric 
and a special inner core which is im- ©®-, Two Rivers, Wis. 
pervious to common refrigerants. Features: Flexibility of operation 
Average maximum working pressure _ is keynote of these 7-day calendar dial 
is 500 pounds; average bursting pres- switches. Operations from “on” to 
sure is 2500 pounds. Transparent “off”, or the reverse, can be accurate- 
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ly set as close as 3 hours apart, and 
are completely adjustable throughout 


ls all wate if LT ae: ali each 24-hour day in the week. Fitted 


with 6-inch calendar dials which 
make one revolution every 7 days. 


M : Not only is each day of week sepa- 
SCR MULLER | Ma. 22 ly of we see 
graduated into hours and half-hours, 


“DO” Orders are Vital i a FI | but day and night periods also are 


distinctly separated. Can be used to 


For all Federal Agencies . . . All Armed Services . . . bb ween turn any heating, cooling, ventilating 
Filtrine products meet government specifico’ ions, i “ systems, or any other electrically 


Promote your own condensing unit sales with Filtrine’s i a be: controlled operations, on or off auto- 
20-year-life construction . . . high capacity . . . Super eis i matically. Settings can be made in 
Storage . . . more than 40 years’ dependability. advance for entire week, and easily 


and quickly changed as desired. 
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COOLERS FOR MESS HALLS — CAFETERIAS 


Sell your condensing unit with Filtrine 
Stainless Steel or Duco finished cabinets, 
equipped to suit with top/side shelves, bubblers, 
glass-fillers. Can be Taste-Master equipped to 
remove chlorine, rust, sediment from water. 


Magnetic Tool 


eatin Product: Powerful magnetic tool. 


Manufacturer: Boyd Electronics, 
COOLERS FOR X-RAY & PHOTOGRAPHY Detroit, Mich. 


Sell your condensing unit with Filtrine models repeat- 
edly named by V.A., Signal Corps, Air Force, etc. for 
X-ray, and photo-labs. Under counter design and floor- 
mounted models with stainless steel work-table top. Filters 
(extra) to prevent scratched and pin-holed negatives. 


ULC Ha MMLC UEL RA Res Ree auh) 


Sell your condensing unit! Systems for drinking or proc- 
essing water—completely packaged with pump, controls, 
your condensing unit factory installed. Capacities 5—400 
g-p-h.; storage 5—150 gals. Filters and Rectifier-De- 
chlorinators (extra) to insure taste-free, sparkling water. 


REMOTE COOLERS 


witb 

6 ee Si ote ae Features: Magnetic tool for hold- 
ment jobs—all ———. S oe ing bolts and nuts in awkward posi- 
so ean. Wileern, ectiter Danes tions and recovering dropped parts 
ators available for all sizes. from complicated places. Designed 

Remete Glades Casters in new pen style, with flexible ex- 
tension. Can be conveniently clipped 
in pocket, ready for instant use. Life- 
time magnetic contacts. 


Cireutatina Chilied water Water "system 


Get our new—” How to Sell DO Jobs’”’—write Dept. RF2 
FILTRINE MANUFACTURING COMPANY - BROOKLYN 5 - NY. 


“Water Coolers and Filters for 40 Years” 3 ‘ 
Circle No. 51 on Reader Service Card for more information Gye Ho. 26F om Santer Rentine Tee 
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ET 
VALVES 


a 
rf 


Cc oil life is reduced by high op- 
HH erating temperatures. JE Solenoid Valves are 


ie designed with cool coils—operating far below 
the allowable temperature rise established by 


the Underwriters’ Laboratories. 


<> 


SOLENOID VALVES 


HAVE 5 MAJOR FEATURES 
OF DEPENDABILITY 


l Tight Seating — No bubble tolerance 

2 Simplicity — Only twe moving parts 

3 Long Life — cool Coils 

4 Durability — All corrosion-resistant materials 

3 Opening Pressure Differential — higher than 


most others on the market. 


May we submit samples for your test and approval? 
Write today for details. 
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_= JACKES-EVANS MANUFACTURING COMPANY 
CONTROLS DIVISION 
4427 Geraldine Ave O St. Lovis 15, Mo 
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FOOD SERVICE IDEAS (Continued from page 56) 


A UNIQUE “help your- 
55 self” relish table having 
both hot and cold sections 
has proved both a service- 
speeder and a business-builder for 
this New England drive-in. Heated on 
one side and refrigerated on the other, 
this unit features such specialties as 


sauerkraut on the hot side, with items 
like relish and mustard in the cold 
section. This “help yourself” treat- 
ment has proved popular with custom- 
ers. Water stations are self-service, 
too. 


(Fountain & Fast Food Service, July, °51) 


BEVERAGE ROOMS that 


have to “double in brass” 


06 


an ideal way of concealing the bar 
and its contents when it is not in use. 
With the screen down, the wall har- 
monizes with decor of the rest of the 
dining area. 


find that a disappearing 
mirrored screen provides 


(Restaurant Management, Dec., 1951) 


PREPARATION of food 


57 before refrigeration and 
handling of food after re- 
moving it from the refrig- 

erator are important phases of a res- 
taurant’s refrigeration problem. Es- 
pecially in summer, a minimum of 
time should elapse before either fresh 
or leftover foods are refrigerated. 
Contrary to old custom, warm food 
may be placed in the refrigerator, 


76 


but should not be covered while still 
warm. Ultimately all foods should be 
covered while in the refrigerator from 
an economy standpoint as well as to 
retain flavor. Foods taken from the 
refrigerator should be used promptly 
to avoid spoilage due to rapid growth 
of the microorganisms that have been 
dormant during refrigeration. All 
food should be _ inspected 
daily and any that might be un- 
wholesome should be removed and 
thrown away. 


stored 


(Fountain & Fast Food Service, July, 1951) 


AUTOMATIC dish dis- 
58 pensers are finding wider 
use in food serving estab- 
lishments where peak load 
business makes the handling of rela- 
tively large numbers of diners within 
a limited period important. These 
units can be refrigerated, if desired, 
to provide cold dishes for salads, des- 
serts, and iced beverages or heated 
to dispense warm plates, bowls or 
cups. 
(Food Service News, March, 1952) 


GERMICIDAL LAMPS 


59 such as the shown 
here in the walk-in cooler 
of a factory cafeteria in 

Dayton, Ohio, can be a big help in 
reducing bacterial contamination of 
stored foodstuffs. This lamp provides 
a final touch of sanitation to the readi- 


one 
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ly cleaned quarry tile floor and 
glazed ceramic tile walls. By cutting 
down spoilage, lamps of this type 
can push up the profits of any food 
service establishment. 

(Food Service News, Dec., 1951) 


KEEPING STORAGE and 
60 serving facilities as close 

to one another as possible 

not only cuts down the 
footwork required to operate a bar 
but also promotes faster and more 
efficient service. This cocktail lounge 
has its cold storage room located be- 
hind and under the backbar. When 
the bartender reaches behind the 
sliding door for a bottle of beer, he’s 


actually reaching right into the re- 
frigerated storage room. Bottled 
drinks are put into the cooler directly 
on arrival, and loaded into the basket- 
type drawers as needed. From truck 
to customer is only one step. 

(Hotel Monthly, Oct., 1951) 


A $20,000 KITCHEN mod- 


ernization program was 
61 launched when the man- 

agement of a club in 
Lincoln, Neb., decided that in the 
light of present-day food and labor 
costs they could no longer afford to 
have an inefficient kitchen operation. 
New equipment installed included a 
large three-temperature walk-in for 
bulk storage of vegetable and dairy 
items at 38-40 F, meats at 35-37 F, 
and frozen foods at -5 F. To complete 
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A FINE FAMILY... 
MUELLER BRASS CO 
REFRIGERATION 
PRODUCTS 


Well known for lasting 


trouble-free, service 


GLOBE TYPE 
VALVES 


LIQUID 
INDICATORS 


@ You dealers, engineers and contractors can be sure that every member of the 
Mueller Brass Co. family of refrigeration valves, driers, fittings, and accessories will 
help guarantee the efficiency and long life of every installation. 


Performance-proved Mueller Brass Co. products are available in an unusually wide 
range of sizes and styles. You can get everything you need for practically every 
job from your nearest refrigeration wholesaler. 


Experienced sales and field engineers are at your service —to help you sell and 
make the best possible installations. 


Sony . 
Net tL) DRIERS AND 
FILTERS 


FLARE 
FITTINGS 


aa] 
aT Ta RY 


STREAMLINE refrigeration 
products are individually 
and multiple packaged in 

‘ sturdy dustproof cartons 

WROUGHT COPPER for complete protection. 
FITTINGS Write for free catalog R-152 
—— the Mueller Brass 
Co. complete line of STREAM- 
LINE refrigeration products. 


MUELLER BRASS co. PORT HURON 12, MICHIGAN 
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the move toward straight-line opera- 
tion, a stainless steel pass-through re- 
frigerated salad service unit was in- 
stalled. This was fronted with a 
double-service pastry case. Storage 
cabinets in the service unit and in 
stainless steel work tables to the rear 
are all refrigerated, so this depart- 
ment is able to requisition at one time 
all its foodstuffs for the day. The 
club’s directors are convinced that 
despite the initial cost of this equip- 
ment the savings effected will make 
the investment profitable. 

(Club Management, Jan., 1952) 
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WINE WITH MEALS is 
6 9 not an established Ameri- 

can custom, as it is in most 

European countries, but 
the maitre d’hotel of a Texas hotel has 
found that diners out will be more apt 
to follow this practice if reminded of 
it in the proper way. Attractive dis- 
plays of wines are maintained in the 
hotel dining rooms to keep diners 
aware of wine as a means of making 
their meals more festive and adding 
zest to their foods. Besides this in- 
direct suggestion, waiters are instruct- 
ed to remind guests about wine as 


390 
VOLT - AMP - WATTMETER 


Simpson 390 Volt-Amp- 
Wattmeter embraces two 
ranges each of voltage and 
current providing four watt- 
age ranges which cover 
practically all types and 
makes of appliances. Pre- 
ferred by most servicemen. 


RANGES: A. C., 60 cycles—Volts: 
0-150, 0-300; Amperes: 0-3, 0-15; 
Watts: 0-300, 0-600, 0-1500, 0- 
3000; price with Break-In plug and 
leads, and Operator's Manual $39.50 


SIMPSON ELECTRIC COMPANY 
5200-18 W. Kinzie, Chicago 44, III. 
In Canada: 
Bach-Simpson, Ltd., London, Ont. 


Hy 
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| 
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soon as they are seated. Display, sug- 
gestion, and showmanship are the 
keys to selling wine, and building a 
bigger volume in this high-profit 
item 

(Hotel Monthly, June, 1951) 


SALADS, prepared in ad- 
63 vance and ready for serv- 
ice, are stored in this 
special refrigerator in a 
big Peoria, IIl., drive-in. Two girls 
do nothing but make salads all day 
long to keep ahead of the demand for 


| this popular item. Another two girls, 


attired in Dutch costumes, visit each 
table in the dining room with a selec- 
tion of properly chilled salads on a 
tray. Far from considering this pro- 
cedure a needless expense, the man- 
agement finds it one of the establish- 
ment’s best selling points. 

(Fountain & Fast Food Service, Nov., ’51) 


A FREE “COKE” for every 
child who attends Sunday 
School is just one of the 
innovations of a Denver 
drug store owner whose flair for 
showmanship and sound sense of 
public relations has helped boost his 


64 
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gel wto give you on-the-dot service 


Wherever you are there’s an EASY-FLO 
and SIL-FOS dealer handy — all set to 
supply you promptly with these cele- 
brated low-temperature silver brazing 
alloys — and to help you get the full 
benefit of their remarkable speed, 
strength and economy in joining metals. 
He places at your call any and all of the 
services listed at the right — all without 
obligation. 


WRITE TODAY 


for our Dealer list and a 
copy of the 24-page 


BULLETIN 20 


which gives the whole 
amazing story of fast, 
low-cost EASY-FLO and 
SIL-FOS brazing. 


HANDY & HARMAN 


@ DEMONSTRATIONS 
of EASY-FLO and SIL-FOS braz- 
ing in your own shop. 


@ SURVEYS 
of your metal joining to deter- 
mine if, where and how low- 
temperature silver alloy brazing 
can benefit you. 


@ SAMPLE BRAZING 


of your specific parts to deter- 
mine the best way to braze them. 


@® PRODUCTION AID 
to help work out the procedure 
that will give you the brazing 
output you want at lowest cost. 


HANDY & HARMAN 


General Offices: 82 Fulton St., New York 38, N.Y. 


DEALERS IN PRINCIPAL CITIES 
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@ EMPLOYEE TRAINING 


of your key men in Handy & 
Harman's brazing schools or by 
a program we help you set up 
in your own plant. 


@ RESEARCH 
in Handy & Harman's labora- 
tories for working out your 
special silver alloy brazing 
problems. 


@ TECHNICAL BULLETINS 


giving you the technical facts 
and data on silver alloy brazing 
as uncovered in our regular re- 
search work. 


OFFICES and PLANTS 
BRIDGEPORT, CONN. 
PROVIDENCE, R. 1. 
CHICAGO, ILL. 
CLEVELAND, OHIO 
DETROIT, MICH. 
LOS ANGELES, CAL. 
TORONTO, CANADA 





fountain volume 200%. Anrounced 
in signs displayed in the store’s win- 
dows, the free “coke” offer attracted 
so much attention that local papers 
devoted columns to it. Within a few 
weeks more than 100 children were 
stopping at the store each afternoon 
for their free drink. Now, after a 
year, from 250 to 300 youngsters 
make this a regular part of “going to 
church.” And the incidental .busi- 
ness which this parade of “free lead- 
ers” brings to the store is well worth 
the cost of the program. 


(Fountain & Fast Food Service, May, 1951) 


In-place tests prove 
PROPER VAPOR SEAL NEEDED 


See 
m 
eee 


ABOVE: Vapor seal omitted from 
outside wall of test freezer section, in- 
sulated with 10 inches of Palco Wool. 
Two layers of vapor proof paper on 
cold side created a vapor dam, form- 
ing a buildup of ice after seven years 
at 0°. In a simultaneous test with two 
layers of vapor proof paper properly 
applied to the warm wall and omitted 
from cold side, only slight frost for- 
mation was caused by the partial 
vapor dam effect of varnished wood. 


(P 


CERTIFIED IMSULATION 


FIRST REQUIREMENT of 
65 a good sundae is eye ap- 

peal. An operator can use 

his imagination in choice 
of ice cream, topping and garnishes. 
Here are some good tips on sundae 
preparation. Dispense 44 ounce syrup 
into bottom of dish. Add two gen- 
erous dippers of ice cream. Do not 
force cream into dish, as this destroys 
texture, taste, and eye appeal. Dis- 
pense 1 ounce syrup around top of ice 
cream. Avoid spilling. Sprinkle with 
nuts. Top carefully with whipped 
cream, marshmallow or other dressing 


a waxinen insulating efficiency 


In this and subsequent scientific 
in-place field tests, Palco Wool Insu- 
lation retained its original efficiency 
throughout the ice-free insulated 
area. This is due to low moisture 
pattern and ability to allow mois- 
ture to migrate freely toward low 
temperature sidé instead of accu- 
mulating within the insulation to 
destroy its effectiveness. For this 
valuable test data, request: Tech- 
nical File No. CR-2. 


i 


THE PACIFIC LUMBER COMPANY 


100 BUSH ST., SAN FRANCISCO 4, CALIFORNIA 
35 EAST WACKER DRIVE, CHICAGO I, ILLINOIS 
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requested. Over-topping sundae 
makes it top-heavy and unappetizing. 
Garnish just enough to give it that 
appetizing touch. A cherry placed 
carefully on top with spoon or tongs 
is best finishing touch. 


(Fountain & Fast Food Service, May, 51) 


LIVE LOBSTERS and rare 
fish are kept in a refriger- 
66 ated case in the lobby of 
this Roanoke, Va., seafood 
house. This treatment makes it pos- 
sible for the patron to choose his own 
lobster and be sure that it is fresh. 
In addition it provides a novel at- 


traction which most guests find highly 
interesting. Regular self-service dis- 
play cases, with or without mirrored 
canopies, are ideal for this purpose. 


(Restaurant Management, March, 1952) 


FEATURED on film— 
67 color movie film—are the 

extensive refrigeration fa- 

cilities of a Montana cafe. 
The film is presented daily on a pro- 
jection set located in the lobby of the 
restaurant. Through watching this 
film, customers actually can see food 
and fountain service orders being 
prepared. Heavy attention to the re- 
frigeration facilities which maintain 
this food under ideal conditions at all 
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#025 
MAGNETIC 
STOP-VALVE 


For Freon... 
Methyl! Chloride 
and Sulphur Dioxide 


ey ee 


ESTE 
vet tang 


: making electrical connections. 
ee . = E Moisture resistant coils. 
Gasketless seal. 
Valve mounting holes. 
Py r — 7 , Micro-finished, hardened ball. 


U. L. Approved S | . Integral junction box for ease of 


Solid brass forged body. 


s 
7 Non-magnetic stainless 
steel seat. 


wma i. | GENERAL Bj CONTROLS 


on the K-25 series and BS 
other products in the d 801 ALLEN AVENUE GLENDALE 1, CALIFORNIA 
Manufaclnrers of bulomatic Pressure, Temperature, Lovel and How Contols 


complete General 


Controls line, send FACTORY BRANCHES: Baltimore 5, Birmingham 3, Boston 16, Buffalo 3, Chicago 5, Cleveland 


for Catalog 53-R. 4 15, Columbus 15, Dallas 2, Denver 4, Detroit 21, El Paso, Glendale 1, Hartford, Houston 6, 

ad Indianapolis 4, Kansas City 2, Milwaukee 3, Minneapolis 2, Newark 6, New Orleans 16, New 
. York 17, Omaha 2, Philadelphia 23, Pittsburgh 22, Sacramento 14, St. Louis 3, San Francisco 
7, Seattle 1, Toronto (Canada), Tulsa 6, Washington 6. DISTRIBUTORS IN PRINCIPAL CITIES. 
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times impresses on the cafe’s custom- 
ers the fact that no effort nor expense 
is spared to serve them food that’s 
“just right.” 


HIGH SANITATION 


(Fountain & Fast Food Service, July, 1951) 
standards are attained in 
the kitchen of one of New 


York City’s busiest sub- 


way snack bars by sterilizing equip- 
ment frequently and by performing 


a regular nightly scrub-up. Super- 
visors keep close check on these sani- 
tation procedures to make sure they 
are religiously followed in the stipu- 
lated manner. Ten per cent of the 
snack bar’s staff works in the kitchen. 
(Fountain & Fast Food Service, Jan., °52) 


SEA FOOD restaurants 

can install a lobster tank 
69 in the dining room area 

with good results. Refrig- 
eration equipment and filtering equip- 
ment are used in the tank, in most such 
instances, to keep the water clean and 
at proper temperature. By adding a 
few ounces of specially prepared salt 
to ordinary fresh water, lobsters live 
two weeks or longer without feeding 
or other attention. No plumbing is 
required, and the tank can be placed 
on wheels for easy moving. 


(Restaurant Management, Nov., 1951) 





LOOK TO NOR-LAKE 


for QUALIFIED refrigeration personnel 


“SPECIAL” MENU items, 
or unique features, help 
70 give a food service estab- 
lishment a personality— 
something customers remember and 
come back for. One Chicago restau- 


rant had developed a following for 
its home-baked pastries, and found 
that even a change to a new location 
did not cut down customer accept- 
ance. In its new location the restau- 
rant developed special luncheons to 
fit customer preference. Upon finding 





Construction and design are prime elements in 
the make-up of a Nor-Lake refrigeration unit. 


BUT ... behind these two factors lies the skill 


and ability of qualified refrigeration personnel. 


What you see in Nor-Lake commercial refrig- 
eration equipment is the expert combination of 
function and appearance. What you don’t see— 
and what is most important—are the hours of 
study, research and planning that resulted in 
production of the finished unit. 


BEVERAGE COOLERS 

DIRECT DRAWS 

AUTOMATIC ICE CUBE MAKERS 
TAP BOXES 

WALK-IN COOLERS 

MANUAL ICE CUBE MAKERS 


These hours of pre-blueprint planning, and the 
men who contribute to them, form the basis of 
Nor-Lake superiority in the commercial refrig- 
eration field. 


Perfection before production, by men who 
are highly qualified in refrigeration engineering 
and design, means that Nor-Lake equipment will 
do the best possible job with the least possible 
maintenance and expense. 


open territories available: dealer and 
distributor inquiries invited 


NOR-LAKE INCORPORATED uupson, wisconsin 
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a demand for cheese, it set up a spe- 
cial cheese sandwich menu featuring 
several special types of cheese, as well 
as smoked salmon. 


(Fountain & Fast Food Service, Dec., 51) 


MAKING ITS OWN ice 
cream behind the fountain 
71 section of this Illinois 
snack shop has paid off 
handsomely in terms of new custom- 
ers attracted. Storage facilities for 


250 gallons of ice cream are provided, 
and the establishment is building up 
a nice carry-out trade. Operation is 
flexible enough to handle occasional 
“runs,” such as when a circus located 
across the highway one weekend, 
necessitating two extra fountain men. 
Ordinarily, one man dips, another 
“tops,” and the team gets along nice- 
ly. 

(Fountain & Fast Food Service, July, ’51) 


GOOD USE of its low tem- 
perature box is made by 
this Portland, Ore., res- 
taurant which increases 
its operating efficiency by freezing 
baked goods for future use. Frozen 
pastry, this operator believes, is even 


72 


more important to the small restau- 
rant than the large one. It provides 
greater diversification on the dessert 
menu and simplifies production by en- 
abling the chef to make up a whole 
30-pound can of berries, for instance, 
at one time. A small operator, taking 
advantage of adequate freezer facil- 
ities, would only have to employ a 
baker one day a week or a couple of 
days a month. 


(Food Service News, Feb., 1951) 


BUY FROM YOUR 
REFRIGERATION WHOLESALER 


PERFECTION 


IS HIS STANDARD... 


A COMBINATION of 
73 stainless steel and Formi- 

ca makes easier the inten- 

sive sanitation program 
which keeps one roadside drive-in so 
spotlessly clean that a customer re- 
cently walked right through a window. 
The owners were proud of this un- 
solicited testimonial to the effective- 
ness of their continual sanitation pro- 
gram, but they plan on indicating the 
location of windows so it won’t hap- 
pen again. Sanitation cannot be 
overemphasized in a volume food op- 
eration, they insist, and the only way 


BONNEY 


TOOLS 


Like you, he recognizes no compromise with perfec- 
tion . . . accepts only one quality of materials, work- 
manship, tools. You gauge the work of others by 
your own rigid standard and are proud to have 
others measure up fo it. 


Perfection is the standard of the men who 
design and build America's Diesel engines 
... power plants carrying names like 
Baldwin, Cummins, American Locomotive, 
Fairbanks Morse, Hercules, Ingersoll-Rand, 
Worthington, General Electric, that set new 
standards of performance in automotive, 
railroad, marine, and industrial service. 


Bonney wrenches are made to the same standard of 

perfection. That is why mechanics call them Amer- 

ica's finest—unmatched for lightness, strength, bal- 
| ance, and precision. 


| Bonney wrenches are the pride of the men -who 
make them... the pride of the men who use them. 


BONNEY FORGE & TOOL WORKS ee ALLENTOWN, PENNSYLVANIA 
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it can be maintained is by keeping on 
top of clean up and never letting the 
work get too far ahead of them. A 
rigid regimen of cleaning, they say, 
is the only way to keep a place look- 
ing like it did on opening day. 


(Fountain & Fast Food Service, July, 1951) 


GARBAGE disposal is a 
7A problem which every food 

service establishment must 

face. There are a num- 
ber of different ways of satisfactorily 
handling this problem, depending 
upon the size, nature, and location 
of the establishment, but many insti- 
tutions and larger restaurants have 
found refrigerated garbage rooms to 
be the ideal answer. These rooms 
are, in effect, simply walk-in coolers 
into which the garbage is dumped 
to await collection. The refrigera- 
tion keeps the garbage from de- 
composing and becoming objectional. 
Best design practice in such rooms is 
to have a separate door for garbage 
removal, so that once it leaves the 
kitchen the garbage is never brought 
hack in. 


REDMOND DISTRIBUTORS, INc., 


420 Lexington Ave. 


IMPULSE BUYING can be 
75 stimulated in the food 
service field as readily as 
in any other. A Texas 
drive-in restaurant fastens a small 
wire basket on the end of each curb 


service tray, and the manager calls it 
“the best merchandiser I’ve ever 
seen.” In the basket are three pack- 
ages of gum, a 5-cent bag of salted 
peanuts, and a 5-cent bag of cheese 
wafers. Result: the place sells over 
300 cartons of gum, 200 cartons of 
peanuts, and more than 20 cartons of 


cheese crackers a month. The drive- 
in previously made up small kits for 
the car-hops to carry slung over their 
shoulders, but the basket idea has 
boosted sales more than four times 
those of the former method. 


(Fountain & Fast Food Service, March, ’51) 


NEIGHBORHOOD restau- 
76 rant and fountain opera- 

tors find it really pays, in 

good will and increased 
patronage and profits, to remember 
the birthdays and other “special 
events” in their customers’ lives. One 
successful operator reserves a special 
“flaming sundae” that is never sold— 
but is given free to anyone who can 
prove his birthday falls on that day. 
Another operator serves a special free 
“birthday sundae”, topped with three 
lighted candles, to the accompaniment 
of a juke box rendition of “Happy 
Birthday to You”. This idea is a 
natural to attract kids, who invaribly 
bring along at least one or two adults 
and oftentimes their playmates to join 
in the fun. Everybody but the “birth- 


GENERAL PURPOSE 


MicROMOTORS 
and BRACKETS 


FOR FANS UP TO 10” at 1550 R.P.M. 


Adjusts vertically 2-3/32” 
Adjusts horizontally 1/2” 


New York 17, N. Y. 


REDMOND 
eZ 


Circle No. 61 on Reader Service Card for more information 


MAY, 1952 « COMMERCIAL REFRIGERATION 





rn 
FILTERING instead of STRAINING 
A MOISTURE REMOVAL 


on Comfort Cooling Refrigeration Systems 
(OS, Sporlan Catch-Alls with their tremendous Tri-dimensional filter- 


ing area have conclusively proved that they will remove foreign matter from 


CATCH-ALL 
FILTER-DRIER 
the refrigerant quicker and better than strainers . . . and in addition, will 
remove the fine particles which no strainer can possibly do. At last you can 
be rid of these fine particles that cause so much abrasive damage to all 
moving parts of the system. 


For many years it was believed that water in the refrigerant was no problem, 


because freeze-ups did not occur in comfort cooling. But today we know oe 


that the moisture in these systems causes corrosion, acidity, oil contamination 


and sludge. This condition becomes even more critical on hermetic com- MOISTURE -OIL 


CONTAMINATION 


pressors causing breakdown of insulation on the motor windings with AND ACIDITY 


resultant burn-outs. Here again only Sporlan Catch-Alls with their exclusive 
drying ability can remove the moisture, reduce the acidity and eliminate all 
the problems caused by moisture. 


SLUDGE 
Here Are The 5 Exclusive Catch-All Filter-Drier Features 


That No Other Strainer or Drier Can Claim 


1. They cannot powder! 
2. They cannot pack! 


3. The refrigerant can- 
not channel around the 


4. The unique, porous 
Catch-All cores are molded 
of minute particles of a 
highly efficient desiccant, the 
efficiency of which is great- 


er than that of the same 
desiccant in granular form. 


5. They dry down to a low 


end point ...a point so low 
that any remaining moist- 


desiccant! ure is absolutely harmless! 


Yfhen you want perfectly clean, perfectly dry 


refrigeration systems...Install Sporlan Catch-Alls, 
the perfect Filter-Drier, and get Peak Performance on All Installations. 


RUAN VALVE COMPANY 


7525 SUSSEX AVE. ST. LOUIS 17, MO. 


EXPORT DEPARTMENT 


89 BROAD STREET NEW YORK 4, N. Y. 
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ReSeal Cushion 


REPLACEMENT GASKET 


Restores Original Appearance 
and Efficiency. 


Seals Out Dirt & Dust 


An all-purpose Cushion Replacement 
Gasket designed to replace the worn out 
cushion without replacing the entire 
gasket. 


No. 710 Bik. No.711 Grey Weg & 
Tapered design of under- 


cut lip applies permanent pressure against the 
web of old gasket forming a tight, dirt-free seol. 


Available Through Your Wholesaler 


ma PRODUCT/ 
SaaS 
aS 420 W LA SELLE ST. CHICAGO 10. ILLINOIS 





day” person, of course, pays for his 
order. These operators make a point 
of remembering their customers’ 
“special” days, even if the customer 
himself sometimes forgets them. A 
feature like this can change casual 
patrons into steady customers. It 
works equally well for any special 
occasion. 


(Fountain & Fast Food Service, June, 1951) 


BUYING MEATS pre-cut 
77 into desired portions has 

been adopted by many 

food service  establish- 
ments as a means of reducing waste, 
keeping inventory in better balance, 
and allowing the menu to be varied 
more than would be possible if meats 
were bought by sides or carcass. Por- 
tion-ready meats require less space in 
the refrigerator, since they are pre- 
cut, with trimmings removed. Only 
the desired number of portions is ord- 
ered. Costs of each serving can be 
pre-determined. All portions are uni- 
form in size and appearance. Qual- 
ity can be maintained at constant 
level. Care must be taken to assure 


Announces the NEW 5 Foot 
Fresh Vegetable Display Cabinet 


e Electric Defrosting 
e Tri-Level Display 

e Proper Temperature 
e Excellent Humidity 


8790 GRINNELL 


For selling details write to: 


CUNNINGHAM PRODUCTS COMPANY 


e Tecumseh 1% H.P. Unit 
e All Steel Welded 

e Baked White Enamel 

e Low in Price 


DETROIT 13, MICH. 


86 Circle No. 63 on Reader Service Card for more information MAY, 1952 e COMMERCIAL REFRIGERATION 


Circle No. 65 on Reader Service Card for more informatio 





that only quality meats are bought. 
Cost per portion is higher for meats 
purchased this way, but advantages 
outweigh costs. 


(Club Management, March, 1951) 


HERE’S ONE WAY of in- 
783 suring proper rotation in 
filling of customer’s or- 
ders. Kitchen orders in a 
suburban Chicago drive-in are 
clipped to a wheel suspended over the 


service window. As each order is 
filled, the wheel is turned to the next 
one. In this way orders are sure to 
be filled in the proper sequence. 


(Fountain & Fast Food Service, May, ’51) 


PROPERLY CHILLED wa- 
79 ter is one of the most es- 
sential elements in suc- 
cessful food service, 
whether it be in restaurants, snack 
bars, soda fountains, drive-ins, club 


dining rooms, or factory cafeterias. 
To save time and effort on the part 
of waitresses it is important to have 
mechanically refrigerated water sta- 
tions of one type or another located 
conveniently throughout the serving 
area. One way of handling this prob- 
lem is the installation of self con- 
tained electric water coolers, equipped 























= Lilie-Hoffmann 
Cooling Tower Represents 
93 Years* Engineering 
Research and Experience 
in Exclusive Cooling 


‘Tower Design and 





Construction; Truly The 
World’s Finest For You 


*An Experience Record Unmatched Anywhere 


— > Quick Shipment 


ATMOSPHERIC —— | — ‘ : 
SPRAY TYPE =| from Stock 





= 


LILIE-HOFFMANN COOLING TOWERS, INC. 
4239 Duncan Avenue Te e- eeeee 


0A EL EE ain ae aer on, 


with both bubbler and faucet, such as 
the one shown in this factory dining 
room. 


A SMALL hand-operated 

dumbwaiter built right 
80 into the backbar of one 

restaurant connects the 
bar itself with the basement liquor 
stockroom located directly beneath it. 
This added bit of mechanization saves 
many steps and minutes daily in keep- 
ing the busy bar efficiently stocked, as 
well as helping to solve the important 
stock control problem. 


(Restauurant Management, Dec., 1951) 


SLIDING TRAYS at the 
81 service window of this 
“hopless” in-car drive-in 
help keep the line of traf- 
fic moving. Customers order from 
one of five loud speaker stations 
spaced along the approach to the es- 
tablishment, then drive right up to 
the service window to pick up their 


sco. 


oft 
so 


* 


order, then continue on their way or 
else park in the lot provided for this 
purpose. The tow sliding trays are 
fitted into slot-type racks on the serv- 
ice counter. Each has a chain at- 
tached so that it can be drawn back 
after the person in the car picks up 
his order. Thus, while the customer 
removes an order from one tray, the 


window girl is able to fill the other. 
Paper carry-away service is used for 
everything, and no trays are left with 
the cars. Menus are posted on a big 
board visible from any spot on the 
driving lane. 


(Fountain & Fast Food Service, Feb., ’52) 


PHOON 


i PACKAGED 


& WATER CHILLERS 


a water chilling unit for a host of industrial and 
x 


Now — a compact, completely self-contained 


retail liquid cooling tasks. Rugged Typhoon engi- 
neering features include spray nozzles that require 

“ no cleaning, insulated water jacket, oversize 
* all-copper condensers and cooling coils. Use these 


units singly (sizes to 20 tons) or in multiple 
units to meet any tonnage requirement. Easy 
to install, outstanding for trouble-free 


~ 


performance and long-life. 


TYPICAL TYPHOON WATER CHILLER APPLICATIONS” 


@ CHILLED WATER for year-round air conditioning with remote 


air handling units. 


@ COOLING CUTTING OILS and other liquids for industrial purposes. 
@ CHILLED WATER for drinking fountains. 
@ COOLING OF WINE or other liquids in bottling plants. 


Specialists in Air Conditioning Since 1909 


TYPHOON AIR CONDITIONING CO., Inc. ¢ 


794 Union Street ¢ 


ICE CREAM dipping looks 
s 9 easy when it’s done right, 

but some operators never 

check their dispensers to 
make sure they’re following the right 
procedures. Incorrect dipping is a 
sure-fire way to cut ice cream profits. 
Correct temperature for the cabinet 
is between 8 and 12 F; this makes 
dipping easier. The dipper should 
always be shaken when removed from 
the well, then tapped on a clean, 
folded towel to prevent any water 
dropping on ice cream and forming 
ice. Dipping should be started at 
the edge of the container, and the ice 
cream should be rolled, rather than 
dug, into the dipper. The cutting 
edge of the dipper should be sharp, 
and the container stationary. Suc- 
cessive scoops should be made in arcs 
across the surface of the ice cream 
until an even layer is removed. This 
eliminates scraping down the sides 
when the can is almost empty. The 
dipper should never be sunk more 
than a half-inch into the surface, and 
each serving should be cut off against 
the ice cream, but done lightly as 
possible to prevent excessive waste. 
(Fountain & Fast Food Service, May, 1951) 


COOLS LIQUIDS 
FROM WATER TO WINE! 


QUALITY-ENGINEERED 
TYPHOON EQUIPMENT 
Self-contained units, 1% to 20 tons * Multi- 
packaged systems to 60 tons * Evaporative 
condensers, 3-20 tons * Central plants * 
Packaged water chillers * Air handling 
units for chilled water or direct expansion * 

Boilers * Coils * Heat Pumps. 
Write for detailed information 


Brooklyn 15, N. Y. 


Circle No. 66 on Reader Service Card for more information 
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PLENTY of refrigerated 
a4 3 storage space in the back- 
bar is one of the important 
factors which has enabled 
this Massachusetts drive-in to ring up 
a total of 4000 services in a single 
busy day. Keeping the proper quan- 


tities of food close at hand where the 
chef can reach them with a minimum 
of effort and find them always ready 
for use is one of the prime secrets of 
maintaining such speedy service. 


(Fountain & Fast Food Service, July, ’51) 


EYE-CATCHING displays 
of salads and perishable 
pastries in special refrig- 
erated cabinets like this 
can do much to build a restaurant’s 
volume in these high-profit lines. Not 
only are these taste-tempters attrac- 
tively displayed, but they also are 


84 


kept properly chilled so that they are 
served to customers at just the right 
temperature for maximum appeal. 
Reserve supplies of these items can 
be held in the roomy storage com- 
partments beneath. 


(Photo from Bastian-Blessing Co.) 
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CLEANLINESS is ail-im- 
85 portant in the care of re- 

frigeration equipment. 

Spilled food should be 
wiped up immediately. The entire 
interior should be washed at least 
twice a week with a water and tri- 
sodium phosphate solution (1/4 ounce 
to 2 gallons of water). Rinse in a 
solution of 4% ounce baking soda to 
2 gallons of water. Thoroughly dry 
interior after washing. In addition, 
in a walk-in cooler the floor should 


be scrubbed daily. 
(Food Service News, June, , 1951) 


SPLIT FOUNTAINS 
8 didn’t work out so well in 

a busy drive-in on the 

Boston Post Road. When 
the owners built the place, after 27 
years of operating a diner on the same 
spot, they planned the layout with one 
fountain on each end of an 84-foot 
counter. The two fountains were 
separated by separate sections devoted 
to ice cream, soft drinks, hot dogs, 
beverages, and more soft drinks. This 
lineup was designed for real speed 
service. After one year of opera- 


tion, however, the owners discovered 


UY 
GOOD 
SENSE! 


1 s+ 4 G00D Fountain 
At A Reasonable Price... 


“cfmertcas Chotce tn 


Dy TATE LLA EL 
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that by putting both fountains to- 
gether on one end they could restrict 
fountain items buyers to a small area, 
turn out more items in that area, and 
give more space on the other end to 
hot foods and another soft drink 
station. 


(Fountain & Fast Food Service, July, 1951) 


IN PLANNING for ade- 
87 quate refrigeration, many 

factors should be consid- 

ered. The alloted floor 
space and needed cubic feet of refrig- 
eration for a restaurant should be 
carefully calculated. While dairy 
products are delivered daily, other 
perishable foods often are necessarily 
held three or four days. Here is a 
“rule of thumb” method that should 
be useful in determining refrigerated 


storage requirements: 
No. Lbs. Cu. Ft. Space 
Per Cu. Ft. per 1000 Meals 
Meat 6 26.71 
Poultry 10 14.65 
Seafood 6 11.99 


Leftover foods should also be re- 
frigerated, so additional space must 
be provided when such food is taken 


Direct inquiries 


invited 
from 
responsible 


distributors 


from the food warmer at the end of 
the day. 
(Food Service News, June, 1951) 


A DOUBLE-HEADER 
fountain freezer is the suc- 
cessful answer that a res- 


taurant operator near 


Tacoma, Wash., uses to bring speedy 


service and increased profits from his 
fountain operation. One head is con- 
fined to a single flavor, vanilla, while 
the other head is used for making 


milk shakes and malts. With his 
fountain operation designed for speed 
of service as well as quality of prod- 
uct, this operator has found that re- 
ceipts in this end of the business 
exceed by far those of any other 
single department. A really “fast” 
fountain, this operator says, can step 
up gross take to a point where the 
entire operation of feeding on a mass 
basis is in the sure-fire profit column. 


(Fountain & Fast Food Service, June, ’51) 


CHECKS ON refrigerated 
BG and hot food storage fa- 

cilities should be made 

frequently to be sure 
they’re performing the services they’re 
designed for. Below 50 F or above 
140 F is the safe practice rule. Foods 
most easily contaminated are poultry, 
fish and meats, creamed foods, foods 
prepared in salad dressing and pas- 
tries containing cream and custard 
fillings. Hollandaise sauce, for exam- 
ple, should not be kept for more than 
a few hours, even under refrigeration. 
Serve foods either hot or cold, res- 
taurant men say. If a hot dish is no 
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longer being served, it should be 
cooled at once and put in the refriger- 
ator. It is not safe to wait until 
closing, for the food may spoil be- 
fore them. All pastries, especially 
cream filled cakes and creamed pies, 
should be placed in refrigerated cases 
until they are served. 


(Food Service News, March, 1952) 


HOT AND COLD food 
wagons, rolled right into 
90 the new men’s bar of a 
Spokane club, have in- 
creased daily food business of the club 
by about 50 lunches, and has brought 
much business to the bar itself, which 
is the real profit department. Wagons 
are rolled directly into the bar so 
members can view items on the lunch- 
eon menu and make selections, wheth- 
er it be foods from the “hot” wagon 
or chilled salads and desserts from the 
“cold” wagon. The sight of choice 
cuts of prime ribs being carved has 
been found to be a powerful stimulant 
to members’ appetites. Wagons also 
are equipped to serve hot and ice cof- 
fee and tea, to transport necessary 
service dishes and to hide the return 
of dirty dishes to the kitchen. 


(Club Management, Jan., 1952) 


PLENTY OF SPACE, 

properly refrigerated, is a 

o “must” for efficient hotel 
food service. This stain- 

less steel reach-in unit in the short- 
order kitchen of a Kansas City hotel 


backs up an impressive line-up of 
walk-in coolers, salad refrigerators, 
ice makers and other specialized food 
preservation equipment in the hotel’s 
two larger kitchens. 


(Hotel Monthly, Nov., 1951) 
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SWERER} 


DISTRIBUTORS HAVE MORE TO OFFER 


Through these dramatic Cost-Cutting developments: 
atomized air - eliminates costly waste. 
directional flow - eliminates costly spillage. 


re-cireulated air - cuts case running time 
up to 15%. 


SHERER USERS REPORT SAVINGS UP TO 
$210.00 ANNUALLY, PER 10 FOOT CASE 


Customers can apply these remarkable savings to: 
1. lower prices 

2. quickly pay off original investment 

3. absorb cost of loss leaders or special sales 

4. extra profits from these savings. 


also?! SHERER gives users these PLUS VALUES: 
fast, easy servicing — wide-angle, panoramic visibility — 
“automatic selling” design features that increase sales 


and lower selling costs and many others. Write for 
franchise information today. 


SHERER DISTRIBUTORS SELL MORE BECAUSE THEY HAVE MORE TO SELL 


100 years of experience in making 
food merchandising more profitable 


SHERER-GILLETT CO., marshall, michigan 
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A FULL LINE-UP of re- 
92 frigerated drink dispen- 

sers and complete foun- 

tain equipment features 
the snack bar of a Long Island, N. Y., 
variety store. Located just inside the 
store’s entrance, it is strategically sit- 
uated to catch the “quick bite” trade 
which comes in off the street and 
would never take time to patronize 
the store’s regular lunch counter 
further down the aisle. 


(Fountain & Fast Food Service, Aug., 1951) 


DUPLICATE soda foun- 

tains make it possible for 
93 a midwestern luncheonette 

operation to close off the 
rear section of its counter area dur- 
ing slack periods. Fountain in the 
front section, which also serves as 
the take-out section, is an 81/4-foot 
unit, with 40-gallon ice cream capac- 
ity. The rear fountain is a 614-foot 
unit with 30-gallon ice cream capac- 
ity. A recessed wall refrigerator near 
the kitchen door is another feature of 
this establishment. 


(Fountain & Fast Food Service, Feb., 1951) 


SANDWICH MIXES are 
4 kept chilled in the inset 
trays of this sandwich sta- 
tion in a new New York 
City restaurant, while reserve supplies 
are stored in the ample refrigerated 
space below. Carefully planned use 


of special functional pieces of refrig- 
eration equipment like this makes it 
possible for this ultra-modern estab- 
lishment to serve more than 13,000 
meals per day. Another special serv- 
ice station has a refrigerated section 
for convenient serving of milk and 
butter. 


FIVE-CENT coffee is pret- 
95 ty much a thing of the past 

in most restaurants, but 

one alert operator in Ta- 
coma, Wash., makes this a leading fea- 
ture of his food service—and makes 
it pay off, too. He’s put his coffee 
operation on a self-service basis. The 
coffee urns are at the end of the food 
line, near the cash register, and the 
cashier is charged with making coffee 
as well as taking cash. There is no 
road block for coffee, no waiting, no 
labor involved. 


(Fountain & Fast Food Service, June, 1951) 
AMPLE WALK-IN cooler 
space is a requisite for 

Q any efficient restauruant 
operation. For the larger 


food service establishments it is usual- 
ly more satisfactory to have a series 
of such coolers, each for its own spe- 
cial use, than to try to combine all 
bulk storage facilities into one. 


(Restaurant Management, Dec., 1951) 


(More “Ideas” on page 118) 





SLIDING 
GLASS 
PANELS 


“DISPLAY ALL” sliding glass 


panels combine 
beauty, utility and sanitation in open top case to 
cutting room partitions. These smart new sliding 
panels are available, custom built to your require- 
ments. Complete and ready for easy installation. 


QUALITY 


Frames and guides are highly polished, heavy 


extruded aluminum. Ball bearings and cushion 
rubber stops assure noiseless operation . 


of many types of glass or mirrors. 


Let us show you how “DISPLAY ALL” Doors 
and Sliding Panels will mean sales and profit 
. write for our free brochure. 


AMERICAN GLASS REFRIGERATOR DOOR CO. 


LOS ANGELES 38, CALIF | 


te you. . 


1028 NORTH LA BREA AVE. e 
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. . choice 


COOLERS YOU 
CAN FIT INTO 
YOUR LINE and 
SELL AT A PROFIT 


You sell quality, trouble-free cooling 
in these electric units that operate 


HEAVY DUTY 
ROLLER CASTERS 


wet or dry. In 3 sizes... 4, 5, 6 ft. 
Unobstructed interiors. Baked Enam- 


el finish for beauty and sanitation. 


ree 4a! Company, Inc. 


3316-28 S. BROADWAY + 


SEND FOR 
CATALOG C-1 


ST. LOUIS 18, MO 
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SIMPLE! FOOL-PROOF! 
EASILY INSTALLED! 


Larkin has the answer to automatic defrosting of 
low-temperature cooling units. It is the Frost-o- 
Trol Hot Gas Defroster . . . hailed by hundreds of 
users as the greatest advance in commercial and 
industrial refrigeration since Larkin originated the 
cross-fin coil! 

At last, here is a hot gas defroster that really 
works. Simple in operation. Easily, quickly and in- 
expensively installed. No expensive maintenance. 


Now users of low-temperature cooling units 
can enjoy the advantages of automatic defrosting 
even under the most adverse conditions. 


Check these outstanding advantages: 
e Minimum temperature rise during defrosting 
e Adjustable defrosting time 
e No excess heat or moisture load 


e Lower operating costs HEART OF THE 


e Higher efficiency of cooling unit ' LARKIN FROST-O-TROL 
e Heat applied throughout entire coil / 


e Melts icing from inside out 
e Simple, low-cost installation 
@ Electric heater plate in drip pan assures positive 
drainage of melting ice and water—prevents clog- 
ging and spill-over 
See your wholesaler for full information and prices 
on Larkin Low-Temperature Humi-Temp units 
with Frost-o-Trol Automatic Hot Gas Defroster. 


SF 
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Everybody Does Refrigeration Work; 
But ‘Specialists’ Do It the Best 


N a recent issue of the monthly 

bulletin it distributes to its mem- 
bers, the Refrigeration and Air Con- 
ditioning Contractors Association of 
Southern California, through its ex- 
ecutive secretary, Henry B. Ely, 
points up the efforts that this organi- 
zation has been and is making to con- 
vince as many users of cooling equip- 
ment as possible that refrigeration 
work can best be done by refrigera- 
tion men. 

Under the heading “Everybody 
Does Refrigeration Work!”, the As- 
sociation’s bulletin has this to say: 

“There are those who think that the 
old saw ‘let the shoemaker stick to 
his last’ has been repealed. The As- 
sociation believes it is still in full 
force and effect and that our mem- 
bers can do refrigeration work more 
efficiently and cheaper than the firms 
who are in another business. 


Experts Do It Best 


“It has therefore become a part of 
Association activity to present to 
those who are engaged in refrigera- 
tion work as a sideline the benefits of 
having their work done by a refriger- 
ation contractor. 

“Ice Cream Distributors. There 
are some 15,000 ice cream cabinets 
in Southern California, which has an 
area of more than 75,000 square 
miles. Many ice cream distributors 
maintain a refrigeration service de- 
partment with service trucks and in- 
ventory. They got into the business 
as ice and salt were replaced, but 
their problems of coverage and loss 
of productive time are great. 

“The ice cream companies feel 
that they need immediate service to 
prevent spoilage and are fearful lest 
a particular contractor fall down on 
the job. However, contractors in 
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Ventura and San Bernardino are do- 
ing an excellent job serving ice 
cream cabinets. In order to properly 
service the 15,000 cabinets in South- 
ern California a syndicate would 
have to be formed, backed by the 
Association, to give complete cover- 
age to the ice cream distributors and 
to assure them that they would have 
top refrigeration service at low cost. 

“Chain Markets. Some of the 
chains have dabbled in refrigeration 
work, found that without the best 
engineering facilities it was a losing 
game, and gotten out. Other chains 
are still attempting to get by. These 
chains who continue in the refrigera- 
tion business have no guaranty of 
workmanship to rely upon. 

“Since a number of members of 
our Association now specialize in 


market refrigeration previous com- 
plaints as to service are no longer 
justified. We have a standing offer to 
one chain that by a survey we will 
prove that their refrigeration and 
maintenance will be cheaper if they 
use specialists. We are hopeful that 
this market and others will soon ac- 
cept our challenge. 

“Gas Utilities. Some gas utilities 
draft plans and specifications, sublet 
sheet metal and plumbing, do the air- 
conditioning contracting themselves 
and on top of that give the owner a 
five year guarantee! That is hard to 
beat and we wonder whether all costs 
are taken into consideration. 


They Have No Favorites 


“In talking with representatives of 
one of these gas utilities they say the 
refrigeration contractor prefers elec- 
tricity over gas. We assured them 
that the contractor did not care what 
energy was used as long as it was 
refrigeration or air conditioning 
work. We hope for additional con- 
ferences to the end that their market- 
ing problems can be reviewed and 
worked out. 

“Manufacturers. Certain manufac- 
turers are in part of the contracting 
business, that is, the selling of equip- 
ment to users, historically a function 
of the contractor. Most of the manu- 
facturers who primarily sell to users 
appear to be new to the construction 
business, their background being the 


Air Conditioning Fits Right In Here 


FITTING RIGHT IN the wall, with the front and one side exposed for accessibility, this 10-ton 
Typhoon air conditioner performs a multiplicity of functions in the Boni Restaurant, New York 
City. The concealed plenum delivers some cooled air right out into the restaurant, and sends 
the rest through a concealed ceiling duct to the bar and cocktail lounge. Two ceiling diffusers 
distribute the air to the bar, which is located in the front of the restaurant, and a small duct 
and grille cools the cocktail lounge, which joins bar and restaurant. The only space taken up 
by the unit is part of the ladies’ room. Evaporative condenser is installed in the basement, 
near a window for discharge and near an open door for fresh air supply. 
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sale of appliances and automobiles. 
There the manufacturer loads the 
dealer with appliances or automo- 
biles, as the case may be, the dealer 
borrows on his inventory, and with 
only his added sales costs makes his 
sales direct to the consumers, also 
financed on delivery by a bank. 
“These manufacturers want to play 
with the refrigeration contractors on 
the same basis. But this can’t be. 
The contractor uses his capital and 
credit not merely on sales expenses 
but on estimating engineering costs, 
labor and in waiting time for progress 
payments. He cannot be expected to 
carry a large inventory of equipment 
as well. This function is performed 
by the wholesaler or supplier. We 
hope one of these days that these 
manufacturers will realize that they 
are a part of the construction indus- 
try and be guided accordingly. 
“Industrial Users. A number of in- 
dustrial plants maintain a whole crew 
of ‘maintenance’ men, carpenters, 
welders, plumbers, electricians, and 
do both service and new installations. 


One way to put an industrial plant | 


into business is to refuse to sell them 
small items, refer them to a whole- 
saler and then the industrial plant 
starts in on refrigeration work for 
itself. The refrigeration contractor 
should accept all business the con- 
tractor is qualified to do, however 
small; otherwise he is putting some- 
one else in business.” 


RACCA SETS DEC. 4-5 
FOR ANNUAL MEETING 

The Refrigeration and Air Condi- 
tioning Contractors Association has 
definitely set the dates of its 1952 
annual meeting for December 4 and 
5, in Miami, Fla. 


This will enable the RACCA meet- | 
ing to tie-in closely with the REMA- | 
sponsored Educational Conference, | 


which is scheduled for Miami on De- 


cember 5, 6 and 7. RACCA members | 


coming to the annual convention will | 


thus be able to attend the Educational 
Conference at the same time. 


RACCA’s convention headquarters | 


have tentatively been established in 
the Columbus Hotel, which is just two 
blocks from the Municipal Auditori- 
um, site of the educational confer- 
ence. 

RACCA reports that the Air Con- 
ditioning and Refrigeration Associa- 
tion of Florida, Inc., has begun an 
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intensive membership drive on a 
state-wide basis, to assure as large an 
attendance from within the state as 
possible at the December meeting. 
Howard S. Davis, executive secretary ; 
Dudley Cawthon, director and pro- 
gram chairman, and Col. Richard B. 
Wiley are directing the membership 
campaign. 

As a follow-up to the annual meet- 
ing and _ educational conference, 
RACCA is setting up a post-conven- 
tion tour to Havana. Tentatively, this 
three-day event has been scheduled 
for December 7, 8 and 9. 


COOLING CODE DRAFTED 
FOR BIRMINGHAM, ALA. 

An 11l-man committee of Birming- 
ham, Ala., refrigeration and air con- 
ditioning men recently submitted to 
Public Improvements Commissioner 
James W. Morgan an 83-page mimeo- 
graphed draft of an air conditioning, 
refrigeration and process piping code, 
with the recommendation that it be 
enacted into law to govern such in- 
stallations in that city. : 

The committee, headed by E. B. 
Buchi, has been working on the code 
for months. Members of the group 


5 Efficiency Experts 
with each Superior Drier 


Let these six efficiency experts solve all your 
drier problems. They help you install the drier 
easier—keep a clean, free flow of refrigerant 
moving through the system—afford easy access 
at cleaning time—and keep the system oper- 
ating smoother, longer. And these outstanding 


If you prefer the non-refill- 
able type, you'll want to 
specify this Superior Drier. 
Conical screen, lambs wool 
filter, pre-dusted drying 
agent and forged flare nuts 
and bonnets are a few of 
the outstanding features of 
this exceptional drier. 


features on Superior’s refillable drier add up 
to a great savings for you in original invest- 
ment, replacement parts, efficient operation and 
a minimum of down-time for repairs. Remem- 
ber these six efficiency experts are standard 
equipment on all Superior refillable driers. 
Specify them. 


Your local wholesaler has them in supply 


_ ou CriOl valve and fittings co. 


Pittsburgh 26, Pa. 
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INC 70) \ 


sr CO) ae My) NS a 


ie 





were appointed by the City commis- 
sion to draft the law. 

A letter accompanying the code 
recommended that the sufficient per- 
sonnel be employed to enforce pro- 
visions of the code. Although it did 
not specifically recommend establish- 
ing a separate department in the city 
plumbing inspector’s office, the letter 
generally indicated a need for special 
personnel. 

The letter, signed by Buchi, also 
asked that arrangements be made 
with the building inspector’s office to 
prevent those taking out permits and 
inspection requests under provisions 
of the code from having to obtain 
duplicate permits in the building de- 
partment. 

Other recommendations included: 

That the code book be printed and 
bound in hard backs, similar to the 
city building code. 

That definitions be underscored or 
printed in bold type. 

That the code committee index it 
after printers have prepared proof 
copies. 

That comncissioners establish sala- 
ries of personnel employed to enforce 
the Chairman 


code _ provisions. 


the Dean Says— 


yo 


... BUY YOUR PLATES : s\\ 
IN THE SIZES YOU NEED! 


Buchi’s letter added that the commit- 
tee felt that the commissioners “will 
fully recognize the magnitude of this 
code . . . and that you will do all in 
your power to have proper enforce- 
ment of same.” 

Commissioner Morgan told com- 
mittee members that he felt prepara- 
tion of the code was of major impor- 
tance in controlling the work of air 
conditioning engineers in the future. 

He added that “every major build- 
ing in Birmingham probably will be 
equipped with air conditioning sys- 
tems within the not-too-distant future, 
and you have rendered a real service 
in drafting the code.” 

Members of the committee who 
worked with Buchi in drafting the 
code are: A. F. Brackett, J. A. Evans, 
Q. C. Fryer, J. J. Keith, J. W. Little, 
A. C. Pate, William LaRochelle, H. I. 
Ross, Jr., F. J. Smitherman and C. J. 
Snook, Jr. 


FLORIDA CONTRACTORS 
IN STATE- WIDE MEETING 


A state-wide meeting of Florida 
refrigeration and air conditioning 
contractors was held on Feb. 23 in 


Miami, to coincide with the meeting 
of the national board of directors of 
RACCA. 

Arranged by the Air Conditioning 
and Refrigeration Contractors Asso- 
ciation of Miami, the meeting was 
open to all contractors in Florida, 
whether or not they were affliated 
with RACCA or any local contractor 
organization. 

Those present included J. W. Hend- 
ricks, Armand Cowan, J. R. Turpin 
Jr., J. J. Harris, J. B. Singer, direc- 
tors of the Miami association; Col. 
Richard B. Wiley, president of 
ACRA; and Howard Davis, executive 
secretary. Contractors from as far 
north as Jacksonville, and as far 
west as Tampa, including Orlando, 
Daytona Beach, and West Palm 
Beach, were invited to this conven- 
tion. 

E. C. Carroll, of Hill-York, Miami, 
was in charge of arrangements for the 
meeting, and Dudley Cawthon, of 
Dudley Cawthon Co., was program 
chairman. 

National directors of RACCA were 
guests at the meeting, and president 
Theodore Reina and executive vice 
president Nathan Edelstein were 


: THERE IS ONLY ONE GENUINE 


ANGLE VISION: 


ZINC METALLIZED STEEL, STAINLESS 
STEEL AND OTHER METALS. 
CYLINDERS, U’s, ANGLES, 

TANKS, ETC. 


FROZEN FOOD MERCHANDISER 


“Successor to 
the Flat Top" 


Originated and 
Manufactured 
Exclusively by 


“JOB 
TAILORED” 


FDEAN 


EVAPORATOR PLATES 


bond 


o FIELD TESTED | FOR 10 YEARS 


Your assurance of positive dependability 


@ CUSTOMER ACCEPTANCE 


An established market. ‘“‘Leads” developed through national 
consumer advertising 


@ FOUR MODELS 


Unitized and remote types to suit any prospect 


@ PROMPT DELIVERY 


Made possible by continuous production 


DEAN COLD PLATES No you can get your plates 


exactly as you want them 
any size... any shape... 
any metal! Think whet this 
means in time saved .. . 
MONEY SAVED! Before 
you buy another plate, get 
the facts on DEAN “job 
tailored” cold plates. It will 
be well worth your while! 
Ask your jobber, or write 


DEAN provucts, inc. 


1042 Dean St., Brooklyn 16, N.Y. 
STerling 9-5400 
Write for Technical Data Book 


for 
FROSTED FOOD DISPLAY 


CABINETS - . SINETS 


ICE CREAM 
NTAINS 
sop FOLK COOLERS 


aM FREEZERS 
LIQUID COOL’ 


WINDOW 
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ROOM: 
REFRIGERATED TRANS- 
PORT 


1 also available for 
- mee Shes-type Coolers 


For Complete Information Write, Wire, Phone 


FOGEL REFRIGERATOR CO. 


Manufacturers of Quality Commercial Refrigeration Since 1899 


Cable Address 
5400-C EADOM ST. “FOREFCO” PHILADELPHIA 37, PA. 
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speakers. Both outlined the important 
work RACCA is doing at the national 
level and stressed the importance of 
active participation by individual 
firms in both local and national con- 
tractor affairs. 


CHICAGO CARRIER FIRMS 
HOLD PRODUCT EXHIBIT 


“The golden anniversary of air 
conditioning” was the theme of a 
product exhibit recently at the Grae- 
mere Hotel, Chicago, sponsored 
jointly by Temperature Equipment 
Corp., Carrier Chicago distributor, 
and Air Comfort Corp., Carrier in- 
stallers and engineers. 

On the first two days of the four- 
day exhibit, dealers in air condition- 
ing and refrigeration equipment were 
invited to tour the displays, open 
from 1 p.m. to 10 p.m., with Tem- 
perature Equipment Corp. as their 
hosts. Air Comfort Corp. was host to 
engineers and architects on April 3 
and 4. 

Product exhibit featured the largest 
display of Carrier air conditioning 
products ever held in Chicago. In- 
cluded were the new home “Weather- 
maker” unit, automatic ice makers in 


all capacities and sizes, room air con- | 


ditioners, self-contained commercial 
air conditioners, condensing units, 
compressors, room air conditioners 
operating from remote refrigerating 
units, dehumidifiers, cooling towers 
and cold diffusers. 

Models of various units were 
equipped with plastic viewing win- 
dows, and technical features of the 
machines were dramatized by unusual 
displays. Members of the staffs of 
both Temperature Equipment and Air 
Comfort were on hand to answer 
questions and discuss installation and 
service problems. 


MUST YOU REPORT EVERY 
SERVICE CALL TO OPS? 


Does a refrigeration contractor 
who wishes to continue to use the 
prices he has established for certain 
construction services under Ceiling 
Price Regulation 34 in his operations 
under the new CPR 93 have to file a 
report to the Office of Price Stabiliza- 
tion “in each and every transaction”? 

This question, which could possibly 
entail: the filing of several hundred 
reports daily by large refrigeration 
contractors, and mountains of papers 
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for the OPS to review, recently came Southern California has protested to 
up in the Southern California area. the Bureau of the Budget the neces- 
A contractor who advised the OPS sity of such action, on the grounds 
Los Angeles office that he wished to that it would require the filing of 
use his CPR 34 prices under CPR 93, dozens of individual reports daily 
was advised by form letter that, if his and thus would place an undue bur- 
price under CPR 34 was in excess of den on individual firms as well as 
the computed price under CPR 93, he load the OPS with work that it could 
would have to advise the OPS “in not possibly handle efficiently. 
each and every transaction . . . if you The Bureau of the Budget has not 
intend to use such price, the amount as yet ruled on the Association’s pro- 
of such price and the price computed test. Pending such action, the Asso- 
under CPR 93.” ciation has advised members that “we 
The Refrigeration and Air Condi- do not believe it necessary to report 
tioning Contractors Association of every service call to the OPS.” 


Are your prospects “TOUGH NUTS” 
to crack on air conditioning sales? 


You can break that resistance when you offer a better line 
of packaged refrigeration. usAIRco’s matchless engineering 
quality is your answer . . . a direct result of unhurried 
manufacturing. Complete line includes: 


REFRIGERATED KOOLER-AIRE, complete air conditioning plant, 
in one package built in 3 through 50 H.P. capacities 
requiring only 3 simple connections. 


STORE CONDITIONERS, available in 3 through 
10 H.P. models, a dependable package unit... 


WINDOW TYPE ROOM CONDITIONERS, available in 
4 and &% H.P. models, both with Five-Year 
Warranty and most generous service policy. 


For dealer franchise plan 
EVERYTHING IN AIR CONDITIONING address inquires to CR 552 


UNITED STATES AIR CONDITIONING CORP, 
AIR MINNEAPOLIS 14, MINNESOTA 
ko Ca Export; 13 E. 40th St., New York, N. Y. 


Circle No. 77 on Reader Service Card for more information 


em OM) 7. DVS IVD 





By Wm. Henry Knowlton 


Making the Survey 


OST heating text books and 

manuals, prepared for use at the 
academic level, devote considerable 
space to “heat loss calculations”, or 
the method used to determine the heat 
less on the building under consider- 
ation. At the same time they are 
prone to ignore the matter of “Mak- 
ing the Survey”, which consists of the 
all-important business of obtaining 
the information upon which the heat 
loss calculations are to be based. So 
before we go into the matter of heat 
loss calculations, let’s examine and 
review the information we need to 
obtain first. 


Use Survey Forms 


Survey forms, usually including 
space to make heat loss calculations, 
may be obtained from the National 
Warm Air Heating and Air Con- 
ditioning Association or the Institute 
of Boiler and Radiator Manufac- 
turers. Similar forms are also pub- 
lished by most of the major heating 
equipment manufacturers, and are 
readily available for your use. To 
further substantiate the importance of 
this subject it is interesting to note 
that one of the best “survey forms” 
now in use, was developed by one of 
the largest chain store-mail order 
houses, for use by their heating 
salesman. 

So whether you are gathering in- 
formation for an engineer on your 
staff, or do your own application en- 
gineering, it is essential to obtain 
all of the information you need to 
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size a heating plant and design it 
properly to give the owner maximum 
comfort. 


Get Complete Information 


No matter what survey blank you 
use, it should be filled in as com- 
pletely as possible. You will, of 
course, record the name of the owner, 
architect, general contractor, or 
builder. Notations of their correct 
address and telephone numbers will 
make this information complete for 
future reference. It is also important 
to know if the building or residence is 
being built for the owner’s own use, 
or for rent or sale. On buildings con- 
structed for rent, or for speculative 
sale, it will often be necessary to 
“sharpen your pencil” when it comes 
tu price. Again, owners of exception- 
ally fine commercial buildings and 
homes. may desire and demand the 
very best in the way of equipment, 
installation, and controls, regardless 
of cost. 


Note Construction Data 


Construction data obtained should 
be explicit, in order to determine the 
correct coefficient of heat transfer. 
For example, a solid masonry wall 
has a far greater coefficient than one 
constructed of brick veneer, shiplap 
siding, filled insulation, rock lath and 
plaster. All such construction data 
should be noted on a basic building 
sketch, similar to the one illustrated 
in Figure 1. 


a 
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You will also want to make a 
sketch of the roof (see Figure 2) and 
indicate its construction, as well as 
the presence of any insulation. If the 
attic space is unheated, make a note 
as to whether it is closed, or venti- 
lated to the outside in winter. 


The construction of the attic floor 
is equally important, so indicate 
whether there is no floor, single floor, 
or double floor. When an attic space 
is completely unfloored, there is little 
or no insulation above the ceiling, 
where the greatest heat loss takes 
place, as lath and plaster have almost 
no insulating value. Therefore, it is 
highly important to watch for un- 
floored attics in both old and new 
buildings. 


Check Unheated Spaces 


The same is true of unheated 
spaces, whether they are on the first 
floor, second floor, or in the basement. 
Where a cold partition, or cold floor 
exist, it is particularly important that 
you obtain exact information about 
the construction. In certain cases it 
may prove less costly to insulate the 
attic floor, cold partitions, and cold 
floors, than to supply heating equip- 
ment to offset these extreme condi- 
tions. While the heating contractor 
seldom has control over details of 
building construction, he can often 
make suggestions to the architect, 
owner, or contractor that will reduce 
equipment size, lower operating costs, 
and make the building more comfort- 
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You will also want to indicate the 
basement construction on your survey 
form, and show what portions of the 
basement are to be heated. Give type 
and thickness of foundation walls, 
and note whether or not basement 
ceiling is plastered. Also show the 
height of the basement and location 
of beams and joists. 

Windows and glass areas are par- 
ticularly important and their meas- 
urements should be accurate to en- 
able you to cvalculate the right sized 
heating equipment for the building. 
With conventional windows, deter- 
mine whether or not they are to be 


How To Sketch 


Construction 
Details 


FIGURE 1 


In making your heating survey, detail on 
a diagram of this sort all construction 
factors of the building to be heated. Be 
sure to give complete information on type 
and thickness of all construction, and 
itemize in detail all other pertinent dota. 


> 


FIGURE 2 


If roof type differs from that shown in the 
basic diagram, indicate by checking on a 
group sketch like this the type of roof 
construction which applies to the building 
being surveyed. 


equipped with storm windows, and 
in the case of “picture windows” note 
whether they are single or double 
plate glass. In addition, all glass 
block areas should be noted, if they 
are on outside walls. 


Chimney Construction 


A high percentage of heating 
“troubles” come from faulty chimney 
construction which may cause too 
much draft or not produce sufficient 
draft. Finding out the exact situation, 
either on a new or old building, will 
protect the heating dealer in case the 
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chimney is faulty. Therefore, on the 
survey form you will want to estab 
lish the inside dimensions of the chin:- 
ney, condition of chimney, and draft. 
Also show, in a sketch, how far the 
chimney extends above the highest 
peak of the roof. No matter whether 
the heating plant is to be located in 
the basement or on the first floor, you 
will also want to know the distance 
from the floor to the center of the 
flue opening. If the owner con- 
templates the installation of a water 
heater or gas incinerator which is 
to be vented to the same stack, see 
that a separate flue opening is pro- 





vided jor this purpose. Do not per- 
mit vent pipes from appliances to be 
cut into the smoke pipe on the heating 
system as this may seriously impede 
the desired draft conditions for the 
heating plant. 

In older buildings make certain the 
chimney is solid and in good con- 
dition and that it has no holes. De- 
fects of this kind start fires that are 
often reported in the newspapers as 
being due to “faulty heating equip- 
ment,” and the entire industry gets a 
black eye. Actually, it is your res- 
ponsibility to check the chimney care- 


fully and see that no holes, which 
may start fires, exist. 


Check Utility Services 


Data on the availability of gas, 
water, and electric service should be 
obtained to avoid any possible mis- 
understandings with the architect, 
builder or owner. Under most codes, 
the humidifier may be supplied with 
water from a small copper line at- 
tached to an adjacent water pipe 
with a “strap-on” fitting. In some 
cities, however, it is necessary to 


“some combinations 


can't be beat!” 


Denney cor A 


For it takes a combina- 
tion—a well integrated 
team of sound engineer- 
ing and quality crafts- 
manship — to produce 
the most efficient and 
durable Coil and Pan 
Combinations. That’s, 
why, for either stand 
ard or special instal 
tions, it pays to ‘ita 

it to TENNEY.7 


| Coils And Coil & Pan Combinations 


y 2. Super-sensitive fins 3. Electro- 

ically molded bond of facetized fin 

avy aluminum alloy 6. Scientifically 

d air circulation 7. Louvers tempera- 

tyent dripping 8. Adjustable pull hook 
ation and cleaning 


Coils And Coil & Pan Combinations 
For 10 ft. Walk-in-Coolers 











A complete range of standard sizes 
Special sizes built to order 


Manvfacturers of Automatic Temperature, Humidity, and Pressure Control Equipment 
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run a separate line. If the heating 
system uses gas as fuel, make cer- 
tain that the gas service line to the 
building is large enough to supply 
the heating requirements. Then make 
sure the gas line from the meter to 
the furnace is large enough, to avoid 
the expense of running a new line 
later. 

Like any air conditioning system, 
the heating plant should always be 
connected to a separate electric serv- 
ice, direct from the meter. Particu- 
larly in older buildings there is often 
a temptation to cut into the nearest 
available circuit, to save expense, but 
this often overloads the line, or 
causes a “no-heat” service call when 
a fuse is blown. 


Make Your Survey Complete 


Remember that before a proposal 
for the proposed heating system can 
be written, you or your engineer 
must have complete information. If 
the job is a warm air system, be sure 
to specify the type of duct system, 


FIGURE 3 


Symbols for use on survey sketch. 


Chimney, including number of 
DOD os sws coho cetanteewes ; 
= 


Boiler or Furnace, including 
direction 


Coal Bin 


Basement Stairs 


Laundry Tubs 


Range Boiler or Heater .. 


Soil Stack ... 


Unexcavated (outline with broken 


Joists, direction and dimension. . 


Water Supply Line 


Gas Line 


and give register specifications, in- 
cluding type, standard finish, prime 
coat, or special finish. Where you are 
using a hot water system specify 
whether the job will require standing 





radiation, baseboard radiation, or 
convectors. Then make a sketch on 


graph paper, showing register or | 


radiator locations desired. 


On the same sketch show location | 
of heating plant and rough layout | 
of ducts or pipes. Indicate position | 
of oil tank or coal bin. Show location | 
of electrical service, gas meter, and | 


water service. Give approximate or 
exact position of thermostat. Indicate 
position of laundry tubs, range boiler 
or heater, soil stack, and partitions. 
Position of beams and posts can also 
be very important. Always show 
chimney. This simple layout may be 
made in accordance with the symbols 
shown in Figure 3 which you will 
find very easy to follow. 


In any case, make your survey | 
complete, as this will not only save | 
you many trips back to the job, but | 


assure everyone concerned of a cor- 
rectly sized, properly located heating 
system that will provide maximum 
comfort for the owner. 


In the next article we will begin to 


apply the information we have eb- 
tained in “Making the Survey” to 


make heat loss calculations and deter- | 
mine the exact size of the heating 


system required. 


FRESH’ND-AIRE APPOINTS 
FACTORY REPRESENTATIVE 


Fresh’nd-Aire Co. of Chicago, a 
division of Cory Corp., recently an- 
nounced the appointment of W. K. 
Simpson Co., Memphis, as factory 
representatives. Simpson will market 
the complete Fresh’nd-Aire line of air 
treatment equipment throughout the 
state of Arkansas and the western 
part of Tennessee. 


COUNTERAMA HELPS IN 
SELECTION OF FOUNTAIN 


To help customers in their selec- 
tion of counter materials and color 
combinations for soda _ fountain 
equipment, Liquid Carbonic Corp. 
has provided its sales engineers and 
distributors with a new counter color 
selector known as the “Counterama”. 

Housed in a compact carrying case, 
the Counterama shows a typical foun- 
tain installation printed on transpa- 
rent acetate. Top slabs, counter front, 
table and chair are left uncolored for 
insertion of the material, thus giving 
the buyer of the fountain a preview 
of the finished installation he has 
selected. 





| 553 Burch Street 


@ KEEPS PIPES CLEAN AND DRY 
@ PREVENTS RUSTING, THUS PROLONGING LIFE 
@ KEEPS FLOORS DRY AND SAFER 


NoDrip Tape forms a tight fitting, 
sealed jacket — holds temperatures 
steadier—eliminates 

icing and 

frosting. 
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Cold water pipes and suc- 
tion lines running from 
refrigerating machines 
to condensers, all 
joints and fittings, need 
NoDrip Tape. 

Also used on refrigerant 
lines in air condition- 
ing systems, walk-in 
freezers, deep freezers 
for home and business, 
and on cold water 
pipes in basements. 


After you have followed 


the easy application directions 
and NoDrip Tape is in place, dripping will stop. No 
tools or brads are needed. NoDrip Tape is wound around 
pipes and pressed in place with the hands. 


CONTRACTORS=—Include NoDrip 
Tape protection in your estimates, not 
oolr to stop dripping, but for the 
sake of good appearance on finished 
installations. 

MANUFACTURERS and SERVICE ENGINEERS 
Investigate the many advantages of NoDrip 
Tape for condensation control and rust pre- 
vention. 

Order Through Your Supply House 

Circular on request 


Technical Coatings Since 1895 


bout 


se 
a roll covets pipe 


10 feet © 


$] .6 List 


a Rockies 
nigher Wetunade 


J. W. MORTELL CO. 


Kankakee, Illinois 
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e At all temperatures, compressors run 
Pre Tid roved better with Texaco Capella Oil ( Wax- 
qd §e free). For distributors and dealers this 


means the repeat sales and new business 
that spring from customer satisfaction. 
Pat) LL p res sor For Service Engineers it means a quality 
product to go with the quality work 

e bi that leads to new jobs. 
Td ee0e th hy Ss Texaco Capella Oil ( Waxfree) assures 
complete freedom from wax precipita- 


tion even down to minus 100° F. Severe 


i uit) th fee tests show the low haze and floc temper- 


atures of Texaco Capella Oil (Waxfree) 


to be unexcelled. That is true, also, of 


Lad for its high purity, stability and resistance 


to oxidation. It has a very low pour 


test, is moisture-free, does not react 


TV 6 yi te with refrigerants, does not foam. 
e y There is a complete line of Texaco 


Capella Oils (Waxfree) to meet the 
requirements of all compressors and 
operating conditions. Available in re- 
finery-sealed 55-gallon drums; and 5- 
gallon, 1-gallon and 1-quart containers. 

Make Texaco Capella Oil ( Waxfree) 
your star money-maker. 

The Texas Company, 135 East 42nd 


CAPELLA OIL ‘ | | Street, New York 17, N. Y. 


WAXFREE ‘ : aeeaee 
_ CAPELLA OIL 


TEXAS COMPAN 


MADE IN U.5.A 


TUNE IN .. . TEXACO STAR THEATER starring MILTON BERLE on television every Totiden night. Seo ‘ wspaper for time and station. 
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THE PRACTICAL 


eaders are invited to submit their problems to this department. 
Each letter of inquiry will be answered personally by the author. 
The most interesting ones will be published in these columns. All problems 
should be clearly and completely stated and addressed to: COMMERCIAL 
REFRIGERATION, Manual Dept., 1240 Ontario St., Cleveland 13, Ohio. 


AT 


669 N THE servicing of freezers I 

have very often found that re- 
pairs cannot be completed before the 
temperature rises above 32 degrees. 
I have usually used dry ice to main- 
tain proper temperatures pending re- 
pairs. 

“T am interested in obtaining in- 
formation as to the heat absorbing 
capacity of dry ice or the amount re- 
quired for a specific load, also as to 
what type of storage cabinet would 
be required to store a supply of dry 
ice. I assume this would have to be 
kept at a very low temperature. 

“If this solid carbon dioxide was 
placed in a container inside a freezer, 
with a fan forcing air over it, is the 
gas which is given off in evaporation 
harmful to food products?” 


RY ice or carbon dioxide is a 

frequently used refrigerant for 
keeping food frozen during a repair 
job. 

The gases from solid dry ice give a 
refrigeration effect of approximately 
275 Btu’s per pound of solid dry ice. 
A cubic foot of solid-dry ice weighs 
approximately 90 pounds, a 10-inch 
eube approximately 50 pounds. 

The storage of dry ice is expensive 
and is considered impractical unless 
done on an extensive commercial 
basis. 

Dry ice can, however, be held as a 
solid by using a well insulated stor- 
age cabinet, preferably with the 
service opening in the top. The period 
of such storage would be limited to a 
relatively short period of time. 

For long storage, mechanical re- 
frigeration or the use of pressure 
containers is required. Both methods 


involve expensive equipment. It is 
much more practical to purchase dry 
ice requirements as needed from a 
local source of supply. 


A common use for dry ice is to re- 
frigerate trucks conveying ice cream 
or frozen foods. The dry ice is placed 
in metal containers and the solid dry 
ice slowly changes to gas, thus pro- 
ducing refrigeration. The gases are 
non-corrosive and non-toxic. 


NEW CAMBRIDGE DIV. IN 
ULTRA LOW-TEMP FIELD 


Establishment by Cambridge Corp. 
of a Mechanical Division for the 
handling of a large scale development 
and manufacturing program in thc 
extreme low temperature field, has 
been announced by Cloud Wampler, 
president of Carrier Corp., Syracuse, 
and Earl P. Stevenson, president of 
Arthur D. Little, Inc., Cambridge, 
Mass. 

The two companies are joint own- 
ers of Cambridge Corp. which was 
formed last year to combine to ad- 
vantage the special aspects of the 
commercial, manufacturing, research 
and technical experience of the parent 
organizations. 

Manufacturing facilities and head- 
quarters of the new division of Cam- 


bridge Corp. are located in Somer- 
ville, Mass. 


Roger S. Warner, Jr., has been de- 
signated as vice president and project 
manager of the Mechanical Division. 

Dr. Bruce S. Old, vice president of 
Arthur D. Little, Inc., has been named 
president of Cambridge Corp. 

David H. Northrup, formerly of 
Carrier, is continuing as vice presi- 


dent in charge of the Cambridge 
Filter Division. 
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THE CORRECT 
MOTOR 


CAPACITOR 


So many refrigerator makes... 
so many motor fypes . . . so 
many kinds of capacitors! How's 
a serviceman going to pick the 
right replacement? 


That's easy. Just ask your Aerovox 
distributor about Aerovox listings, the 
Capacitor Selector, and the Emergency 
Capacitor. They'll help you handle that 
replacement in a jiffy. 


AT ETM azar le 
MMe este Vil 


AEROVOX CORPORATION 
NEW BEDFORD, MASS., U.S. 


iz + 4) E. 42nd St.. New Y k, N 


Na: 


x 
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L.A. “COURSE” IN COOLING 
SETS ATTENDANCE RECORD 


What is believed to be a record for 
attendance at a “course” in commer- 
cial refrigeration sponsored jointly 
by a refrigeration parts wholesaler 
and a refrigeration and air condition- 
ing contractor was established in Los 
Angeles when a total of 225 persons 
enrolled for the eight-week course 
conducted by Thermal Products, Inc., 
refrigeration wholesaler, and Hess, 
Greiner & Polland, air conditioning 
distributor-contractor. 

A trial course given last year by 
Hess, Greiner & Polland, proved pop- 
ular, and as a result this year’s more 
extended course was planned by the 
distributor in cooperation with Ther- 
mal Products, Inc. 

Speakers at the eight sessions in- 
cludes Arthur J. Hess, G. D. Lord 
and Clement Woods, of Hess, Greiner 
& Polland; Elmer Johnson of Califor- 
nia Consumers; George Schnier, of 
Eston Chemicals; William Krack, of 
Sporlan Valve Co.; William Holla- 
day. Ralph Westcott and Charles R. 
Knowkey, of Hieatt Engineering Co.; 


Ralph E. Manns, of Ralph Manns 


JOINING THE RANKS of electric dehumidifier 
monufacturers is RCA Victor, which recently 
announced a unit as a supplement to its new 
line of room air conditioners. The new de- 
humidifier will remove up to 12 quarts of 
moisture from a room in a 24-hour period, the 
company claims, and is capable of controlling 
humidity in closed areas up to 8,000 cu. ft. 
Operated by a 'g-hp hermetic compressor, the 
unit measures 15” wide, 2254” high and 
1342” deep. 


Co.; Marion Kennedy, of York Corp.; 
b. D. Wile, of Refrigeration Engi- 
neering; Philip Kilgore, Peter H. As- 
kew and Walter Hilton, of Thermal 
Products; and J. N. Whitesell, of 
Fluor Corp. 

Plans are already under way to 
conduct a similar course this fall. 
A follow-up course in temperature 


control, sponsored jointly by Hess, 


Greiner & Polland and Heating & 
Power Equipment Co., of Long Beach, 
has been planned for this spring. 


AWARDS OFFERED FOR 
“OIL SENTRY” SALES 


A nationwide contest among whole- 
saler salesmen to spur sales of Mack 
Oil Sentries is being conducted by the 
A. E. Borden Co., of Boston, exclu- 
sive national distributor of the re- 
frigeration compressor oil pumps. 

Called the “Mack-A-Day” contest, 
the drive has for its objective the sale 
by wholesaler salesman and counter- 
men of 30 or more Sentry units 
within a 30-day period. A variety of 
awards, ranging from fountain pens 
to a complete camera outfit or port- 
able radio, are offered in the com- 
petition. 

Recent winners of incentive awards 
for sales of one, two or three units 
were Arthur Becker, Milwaukee; Far- 
rell E. Winn, Pacific Metals, Los 
Angeles; Sid Welch, U.S. Electric, 
Springfield, Ill.; Robert Conway, 
Los Angeles; and Louis Ricciardi, 
Tesco Distributors, Paterson, N. J. 





SO Ae How to Help Fountains BEAT Rising Costs and Ceiling Prices? 


oY 


The squeeze is on! But smart operators can put their fountains 
back in the profit picture by serving Soft Ice Cream, Frozen Cus- 
tards, Milk Shakes, Malts fresh from a SwepEN Speed Freezer. 
OPERATOR APPEAL—SweDeEN cuts food costs sharply by elimi- 
nating hard ice cream shrinkage...using less expensive ingre- 
dients. Labor costs are reduced even more drastically through 
elimination of dipping, scraping, handling. Profit margins are 


stretched on every sale. 


APPETITE APPEAL—The delicious flavor and smooth texture of 
SWEDEN products make them consistent all-season volume- 
builders. Superior Swepen design and engineering assure uni- 
form quality under all conditions of operation. 


SWEDEN gives MORE SERVICE...needs LESS UPKEEP! 


Siz: Te ZERS 


MODEL 1-131A20 

(At left) — Continuous 
freezer for busy foun- 
tains... Automatic filling 
from refrigerated stain- 
less steel supply tanks. 
Compact...easy to oper- 
ate and keep clean. 


For details, refer to classified phone listing “ice Cream 
Freezers” for your local dealer; or write, wire or phone 


SWEDEN FREEZER MANUFACTURING CO. 


DEPT. R-3 


SEATTLE 99, WASHINGTON 
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Good to the last 


Eastin hot 


CONDENSATE 
DISPOSAL UNIT 


ee pacman lel, 


Auto matical ly removes hot condensate 
from air conditioning units... . 


This completely automatic unit disposes of hot 
liquid condensate at temperatures up to 200-210F. 
It’s easily installed in air conditioning, or similar sys- 
tems, where normal gravity drain-off is not possible. 
Quiet and reliable, it requires no oiling or main- 
tenance during its long life. Low operating cost and 
rust proof construction make this compact and 
rugged unit a worthy investment in convenience. 
Complete catalog material on request. 


SPECIFICATIONS 

TANK: Capacity — Approximately 0.8 gallons. 
Brass with black enamel outside. 

PUMP: Bronze centrifugal pump. Delivery ap- 
proximately 4% GPM at O PSI and shut off 
of 12% PSI. 

MOTOR: 1/40 HP, 3450 RPM, single phase, 60 
cycles, 115 volt, totally enclosed, ball bear- 
ing, capacitor start motor. 

WEIGHT: 23 pounds. 

CONTROL: A switch, operated by a float, is so 
set that the pump will pump out approximately 
0.4 gallons of condensate at each operation. 
A check valve built into the outlet prevents 
the outlet line draining back into the tank. 

WIRING: The unit is provided with a knockout 
hole for attachment of BX Cable for the motor. 
All wiring is enclosed in unit. 


Eas INDUSTRIES, INC. 


296 ELM STREET, NEW HAVEN, CONNECTICUT 
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MODEL RA-70-R 
Available from 20 to 70 cu. ft. Remote 


HERE’S IMPORTANT NEWS FOR YOU! 
. - » if you are looking for a Commercial Refrigerator 


Dealers and Consumers, across the nation, report that STA-KOLD 
Commercial Refrigerators cannot-be-beat for efficiency, eco- 
nomical operation, dependability and greater capacity. Cooling 
units specially designed for all STA-KOLD Refrigerators give 
increased cooling capacity. Spoilage and losses are eliminated. 
If you are losing money through faulty refrigeration ...if you 
are in the market for a good, dependable refrigerator, 
reasonably priced, then see STA-KOLD... COMPARE... and 
YOU, too, will CHOOSE STA-KOLD. 
CHOOSE FROM COMPLETE LINE OF STA-KOLD REFRIGERATORS 
Models from 20 to 70 cu. ft. 


Remote—Self-Contained and Pass-Through 


Bie cle 
PCa 


Direct Factory Representatives 
Throughout The World 
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he always has ro Le fleet. 


Sho tt Controle ite keno 


First for accuracy and dependability . . . first choice 
of expert refrigeration men... more Ranco controls 
are in use than any other make. They eliminate 
call-backs and increase your profits on every 
replacement job. Ranco controls are available 


for over 4,000 replacement installations. 


COLUMBUS 1, OHIO 


WORLD'S LARGEST MANUFACTURERS OF REFRIGERATION CONTROLS 
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THE SERVICE MAN'S DEPARTMENT 


HERES HOW / 


Time Delay Solves 
Cooler Door Problem 

One of the things which makes 
refrigeration service work so inter- 
esting is the variety of problems en- 
countered, and the ingenuity which 
often is required on the part of the 
serviceman to solve these problems. 


One of the readers of COMMER- 
CIAL REFRIGERATION AND AIR CONDI- 
TIONING, George F. Weigand of Syra- 
cuse, N. Y., reports an interesting 
problem which he encountered re- 
cently, and tells how it was solved. 


“T recently installed a 9 x 10 x 
8-foot walk-in freezer,” writes Mr. 
Weigand, “powered with a 5-hp wa- 
ter-cooled condensing unit and using 


HE handiest gadget we have 

around our shop is the portable 
evacuator and air compressor that 
we made from an old obsolete Gib- 
son compressor. This unit is a close- 
coupled, direct drive model with 
open motor. We continually use this 
unit for evacuating, spraying, and 
cleaning condensers. 

We made a carrying bail from 
thinwall conduit, and made an air 
cleaner from a drier sawed in half 
and filled with glass wool which we 
keep well oiled. 

When we want to provide air we 
front seat the service valve on the 
suction side and pull the air through 
the air cleaner. When we want to 
evacuate, we back seat the valve 
and put the hose from whatever we 
are evacuating on the suction port. 

We also made an oil trap for this 
unit with an old receiver having the 
purge core in the top. We installed 
this upside down so we could drain 
off the excess oil through the purge 
core. 


Lee M. Johnson, Guthrie, Okla. 


Edited by 
Warren W. Farr 


a coil equipped with a hot gas de- 
frosting unit. The trouble was that 
at the end of each defrost cycle the 
door of the cooler would be blown 
open with considerable force. 

“I discussed this situation with a 
representative of the coil manufac- 
turer, and he explained that it was 
caused by cold air being drawn 
through the warm coil and expand- 
ing. The room is built so tightly 
that there are no openings through 
which the air can escape, so it forces 
its way out the door. 


Suggested a Vent 

“He suggested the installation of a 
vent provided by the manufacturer 
of the freezer, but the volume of air 
was so great that it could not be 
vented through this opening and the 
door blew open as before. 

“My suggestion to the distributor 
for whom I made the installation was 
to delay the start of the fans for 
about four minutes after the solenoid 
valve closes. This would allow the 
coil to cool sufficiently so that the air 
passing though it would not be so 
greatly expanded. 

“We first investigated the possibil- 
ity of using a delayed action switch, 
but found that the cost of such a 
switch was prohibitive for this in- 
stallation. 


Thermal Control on Coil 

“The next idea was the use of a 
thermal control on the coil. One 
manufacturer we knew makes a tem- 
perature control that closes on a drop 
in temperature, but the feeler bulb is 
so large that it couldn’t be placed 
inside the freezer because the straight 
pieces of tubing are too short. 

“With the thermal bulb strapped 
to the suction line outside the freezer, 
however, and the control wired into 
the fan circuit and set for 20 degrees, 
we get a three minute delay of the 
fan start. By this time the coil is 
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cooled to a temperature sufficiently 

low so that the fan can start without 

causing an excessive expansion of the 
o- - 

air. 


Editor's Note: 


No doubt many other readers of our 
“Here’s How” department have encoun- 
tered tricky problems in their service 
and installation work, and have come 
up with clever and ingenious solutions 
for them. How about telling us about 
them? We'll be glad to publish any 
which we think would interest our other 
readers. 


Creating Confidence: 
Be a Good Listener 


On your service calls, you'll find 
it profitable to be a good listener. 
Don’t encourage long-winded discus- 
sions on subjects forty miles away 
from the business at hand; but do 


WHEN I have trouble starting a 

capscrew in a threaded hole due 
to dirt, rust, or jammed threads, I 
simply take a hacksaw and cut slots 
about 3/16 of an inch deep in the 
end of the capscrew as illustrated. 
This enables me to get the screw 
started with very little trouble. I 
find that this procedure is much 
easier and quicker than looking for 
the proper tap with which to re- 
thread the screw. 


L. D. Lewandowski, Detroit, Mich. 
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SEAL 
TERMINAL 
LEAKS 


FASTER 
DELAVAN 


Replacement 
Terminals 


.. . for quick, easy instal- 
lations on all hermetic 
units. Just fasten to ori- 
ginal posts. No special 
tools required. 


Write for Free Bulletin 
showing all sizes 


SNe 


MANUFACTURING CO. 


Te ee | 
DES MOINES 13, IOWA 





listen to what the customer has to 
SAV. 
Remember, what may actually be 


| a rather minor problem, as far as 


your experience with refrigeration 
equipment is concerned, might be a 
pretty important one in the custo- 
mer’s opinion. And, after all, he’s 
the guy who’s going to pay the bill. 

He’s got a right to have his say 
—and part of your job of gaining 
his confidence is to hear him out, 
and be polite about it. 


Make the “Ring” Test 
On New Grinding Wheels 


Grinding wheels are an important 


| part of any shop’s equipment, but 


there is a lot about their care and 


| operation that many service mechan- 
| ics don’t know. 


New grinding wheels, for instance, 
should be unpacked promptly upon 


| receipt from the manufacturer and 


should be given the “ring” test for 
damage suffered in shipment. 


Give this test also immediately be- 
fore mounting either a new or used 
wheel on the spindle, especially if the 


A size for every need — capac- 
ity of 3 5, and 7% ton avail- 
able. Cools, dehumidifies, filters, 
and ventilates. Completely pack- 


aged units 
Conditioners, 
Home Air Conditioners. 


Also Duct Type Air 
and Room and 
A com- 


plete line! 


ICE TIP Wlackines 


Lipman Ice 


Tip Machines provide a constant 


supply of crystal clear ice tips for hotels, foun- 
tains, restaurants, clubs, motels, and institutions. 


Available 
operation. 


in two sizes — 
Today's fast selling items! 


CONDENSING acts 


completely automatic 


—_— 


— for every cooling purpose, to protect 
flavor and freshness of meats, beverages, 


vegetables. 
to 40 H. P. 


and fruits. 


air cooled units. 


Yates-American 
Gentlemen 
money selling ( ) 
( ) Ice Tip Machines ( 
Units. Send details. 


Name 
Company 
Address 
City 


Models from 
Line includes water cooled, 
combination air and water cooled, 


Beloit, Wisconsin 
I am interested in making 
Air Conditioning, 
) Condensing 


Ya 


and 


MAIL COUPON 
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wheel has been in storage for a con- 
siderable time. 

Most defects in grinding wheels, 
including flaws and cracks, are not 
visible to the naked eye, but the 
“ring” test readily discloses them. 

Make the test by suspending the 
wheel free and clear, and tapping it 
gently with a light wooden imple- 
ment, such as a wooden screw driver 
handle or a wooden mallet. 

Sound and undamaged wheels will 
give forth a clear metallic tone when 
tapped. If defective, there will be no 
ring. 

Wheels bonded with organic mate- 
rial do not give forth the same clear 
metallic sound as do vitrified and 
silicate wheels. 

Any wheels should be dry and free 
of sawdust when the “ring” test is 
given, otherwise the sound will be 


deadened. 


FIT REMOVABLE OPERATING 
HANDLE 1” Dia. x18" LONG 
SECURE WITH 

3716" BOLT x 1 778" LONG. 





Asean lubricating oil to the 

crankcase of a compressor 

unit can be made easy by the use of 

a small portable hydraulic oil pump. 

On larger size units fitted with 

lubricating oil connections, this can 

be done with the unit in operation. 

Obtain and hook up as shown in 

the diagram an oil pump used on 

| aireraft hydraulic systems. There 

| may be a surplus of them in your 

locality obtainable from Army and 
Navy surplus stock dealers. 


The pump shown has a 13/16- 
inch diameter plunger with 1%- 
inch stroke and takes up a space of 
only 8 x 4% x 3% inches in your 
tool kit, plus the l-inch diameter 
by 18-inch long handle. 


When pumping against crankcase 
pressure it is always advisable to 
install a check valve in the pump 
discharge line nearest the com- 
pressor unit and to pump slowly, as 
this class of pump can build up 
considerable pressure. 








F. R. Wennington, Montreal, Que. 





HERE’S WHY: 


| Superior Quality 
You’re assured the best in cylinder design and production 
because of an unsurpassed “know-how” gained through almost 


half a century of experience and |skill by the largest manufacturer 
and user of compressed gas containers. 


Longer Life 


Many extra years of trouble-free life—and added resistance to 


denting, piercing, and corrosion—result from the stronger walls and 
durable construction. 


Lighter Weight 
Transportation costs are reduced, and the cylinders are easier to 


handle, because there are no extra-thick sections that only add weight 
without adding strength. 


Uniform Wall Thickness 


This advantage is worth special consideration. Unusually close 
tolerances in wall thickness mean greater overall protection. 


They Surpass Code Requirements 


You know sturdy Prest-O-Lire Cylinders will never 
let you down because they’re made, tested, and inspected 
not only in accordance with I.C.C. Specifications, 
but they also undergo our own rigid tests far 
beyond standard requirements. 


SSCS SSSSSSSSSSSSSSSSSSSSSESSSSSSSSSHSSSSSSSSSSSSESSSSESSSCSCSSSSSSSSESSESESSEESEEEEE 


Prest-O-Lire cold-drawn cylinders for refrigerant gases are available in 5-lb. (rounded 
bottom or with foot ring), 10-lb., 25-lb., and 35-lb. sizes. You can have 50-lb., 100-lb., 
150-lb. or special sizes and styles made to your specifications. Save more money in the long 


run by using the finest cylinders. Just mail the coupon today for complete information. 
**Prest-O-Lite” is a registered trade-mark of Union Carbide and Carbon Corporation. 


—_oe EE EE ee 


LINDE AIR PRODUCTS COMPANY R21 
30 East 42nd Street 
New York 17, N. Y. 


Please send full information about PREST-O-LITE Cylinders for 
refrigerant gases. 


LINDE AIR PRODUCTS COMPANY 


A DIVISION OF 
UNION CARBIDE AND CARBON CORPORATION 


30 East 42nd Street [8 New York 17,N. Y. 
Offices in Other Principal Cities 
In Canada: 


Ne OXYGEN COMPANY, LIMITED, Toronto 


NAME...... 


COMPANY. 


ADDRESS..........- 
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PortablePlants Supply lce Cream 
To GI's on Korean Battlefront 


eT ged 


PORTABLE ICE CREAM PLANTS and a special ice cream mix developed by the Army Quorter- 
master Corps with the cooperation of the ice cream and dairy industries have made it possible 
to supply Gi’s in Korea with one of the favorite foods they used to enjoy back home. The 
plants, about the size of an office desk (7 x 312 x 5 feet), have a freezing capacity of 21 
gallons and a hardening capacity of 40 gallons. Built as a unit, the machines utilize aluminum, 
weigh about 1,350 ibs. Motor and compressor are located at the left end, as one faces the 
machine, the hardening cabinet is at the right end, and the freezer or mixer is fixed over the 
power plant at the left end. Most present plants require electric power for operation, but the 
Army is considering a revised version which may have an electric motor driven from power 
lines, or a built-in gasoline powered generator. About 800 of the portable plants are in use 
cround the world, operating where any large American military installations are found. The 
Army finds ice cream an excellent aid to morale, and particular efforts are made to send the 
portable plants into combet areas. 


FREEZER HEAD 
(22 GALLON CAPACITY) 
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MITCHELL NAMES 
NEW DISTRIBUTORS 


New franchises to handle the line 
of Mitchell room air conditioners 
have recently been the following dis- 
tributors, according to E. A. Tracey, 
vice president in charge of Mitchell’s 
air conditioning division: 

Tracey & Co., Providence, R. L.; 
Tri-State Distributors, Inc., Albany, 
N. Y.; Turner Distributing Co., 
Springfield, Mo.; N. O. Nelson Co., 
Pueblo, Colo.; N. E. Service Center, 
Inc., Springfield, Mass.; Northwest 
Electric Supply Co., Fargo, N. D.; 
Richards & Conover, Kansas City; E. 
H. Rolf Coal & Supply Co., Fort 
Wayne; B. M. Tower Co., Inc., 
Bridgeport, Conn.; All State Pipe 
Supply Co., Jacksonville, Fla.; Air- 
craft Electric Supply Co., Salisbury, 
Md.; Big Boys, Sunbury, Pa.; Capi- 
tal Light & Supply Co., Hartford, 
Conn.; Century Distributors, Min- 
neapolis; Colorado Springs (Colo.) 
Supply Co.; Falls City Supply Co., 
Louisville, Ky.; Foster-Thornburg 
Hdw. Co., Huntington, W. Va.; 
Fraker Heating & Eqpt. Co., Knox- 
ville, Tenn.; Currey’s Wholesale Dis- 
tributors, Nashville, Tenn.; Electric 
Sales & Service Co., Atlanta; Electro- 
Pliance Distributors, Inc., Milwau- 
kee; Hawkeye Sales Co., Des Moines; 
Kingsport Electric Co., Pittsburgh; 
George H. Lehleitner Co., New Or- 


leans. 


CHICAGO FIBER GLASS 
SALES OFFICE SET UP 


Establishment of a second special 
district sales office for the Fiber Glass 
Div. of Libbey-Owens-Ford Glass Co. 
in Chicago to be in charge of Mark 
Joseph Wells, formerly of Dayton, 
was announced by G. P. MacNichol, 
Jr., vice president. 

Recently a district sales office was 
opened in New York by Arnold K. 
McClay. Eight district industrial sales 
offices of Libbey-Owens-Ford are also 
handling fiber glass sales. 

Headquarters of the Fiber Glass 
sales in Chicago will be at 120 South 
LaSalle St. and Wells will work 
closely with W. L. Slater, district in- 
dustrial manager for Libbey-Owens- 
Ford, under J. Frank Gehring, west- 
ern regional sales manager. 


BUY FROM YOUR 
REFRIGERATION WHOLESALER 
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ITTPES BETTER THAN EVER IN]952 


Designed and Priced for Faster Selling! 


Gravity-Fed Refrigerated 
Hopper Model. Lower price, 
simpler operation—wider dis- 
tributor sales opportunities! 


Draw-off Custard Spigot 


available on all Hopper 


and Pump models! 


PP 

- Extra Heavy 
4h Drive Head. 
Greater strength for lower tem- 
peratures! 


Two horse- 

power Agi- 

tator Drive 

Motor inter- 
changeable with standard 
motor for extra low tempera- 
ture custard operations. 


The Mills Hopper Contirvous Custard and Ice Cream Freezer 
(pumpless) is lowe: priced, simpler to operate and clean. 
80% of your freezer buyers will want this Mills. 


A GREAT NAME THAT SELLS 
Mi LLS THE FINEST LINE FOR YOU TO SELL 
The Mills mame on counter freezers has meant top 
quality for 22 years. Every prospect knows and respects 
that name. He may not be familiar with the new 1952 
models and features, but when you say Mills, your sell- 
ing job becomes easier. 

The Mills line is the finest line for you to sell. There is 
a model for every location. New products are being devel- 
oped to make the line even larger and more profitable. 
Watch for these developments. 

New and improved features on the 1952 line make fine 
machines the finest and provide distributors with care- 
fully engineered and tested selling features. Sales come 
faster, profits grow bigger, and service becomes lower 
when you sell Mills All-In-One Freezers! 


MILLS INDUSTRIES 


INCORPORATED 
4100 Fullerton Ave., Chicago 39, Illinois 


The Mills 

Pump-Fed Refrig- 

erated Side Cabinet Model is 

designed especially for the large oper- 

ator. It provides great convenience and assures a steady 
supply of custard or ice cream. The new sanitary Draw-Off 
Spigot shown serves custard with the utmost speed and ease. 


Highly Profitable Territories 


are now Open for Reputable, 


Live-Wire Distributors 
We invite responsible concerns to join the ranks 
of successful distributors now working with Mills. 

We have a comprehensive sales plan backed by 
a big national advertising campaign which in- 
cludes The Saturday Evenirig Post. Promotional 
literature, mailers, and free ad mats are available. 
Of course, Mills very liberal discounts are ex- 
pected to remain the same. 

For more details, use the coupon. You will find 
Mills Freezer men the same reliable, helpful men 
that have been serving your industry for years. 
They will cooperate with you and your sales force. 


MR. A. E. WILSON, SALES MANAGER, FREEZER DIVISION 
Mills industries, inc., 4100 Fullerton Avenue, Chicage 38, Illinois 
Please send me [] 1952 literature or [] full information 


on profit potentials, and territories available in and 
around my area. 

Name. 

Company Name. 


DI 0 eres erence LR 


C0 ctsereercreereeresesestiesiemnicesaenaptieeemeemeens tA EY meses  cieeaiiinacineeatan 
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William D. Keefe, 54, manufac- 
turers’ agent and former sales man- 
ents. “Bill” Keefe 

ager of the Re- 

frigeration Div. 

of Fedders Mfg. 

Co., now known 

as Fedders-Quig- 

an Corp., died 

suddenly March 

25 of a heart at- 

tack in the office 

of one of his cli- 

was associated with Fedders from 
1924 to 1942 during which time he 
built a nation-wide distributing and 
jobbing organization. Surviving are 
his wife, Mary M.; three sons, Wil- 
liam V., Corp. Lawrence C. in Korea 
and Sgt. Vincent J.; a daughter, 
Teresa M. Keefe; a brother, Elmer F. 
and a sister, Mrs. William H. Meier. 


e 
D. G. Dodds, Jr. has been ap- 


pointed district sales representative 
for Kerotest Mfg. 
Co., Pittsburgh, 
in the southeast- 
ern territory with 
headquarters at 
3727 Peachtree 
Road, N.W., At- 
lanta. Dodds is 
a graduate of 
Washington & 
Jefferson College 
and has been connected with the 
Kerotest general sales department in 
Pittsburgh and the New York district 
sales office for the past several years. 


* 
Gordon F. MacFarland has been 


named to the newly created post of 
manager of refrigeration equipment 
sales for the Delco Products Div. of 
General Motors Corp. MacFarland 
has had 25 years’ experience in the 
refrigeration industry. He will be 
responsible for the sales of Delco’s 
line of hermetic motors for sealed 
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refrigeration compressors and the re- 
lated line of fan motors, relays and 
other equipment. D. K. Tippy, who 
formerly handled hermetic sales, will 
devote his time to Delco’s major de- 
fense projects. 


Robert L. Vandiver has been 
appointed field sales engineer for 


J. E. Dannels 


R. L. Vandiver 


Sporlan Valve 
Co. in a newly es- 
tablished terri- 
tory with head- 
quarters in Syra- 
cuse, N. Y. He 
will cover west- 
ern New York 
and western 
Pennsylvania, 
sections of which 
formerly were served from Cleve- 
land and New York City. Jack 
E. Dannels, has moved his head- 
quarters from Cleveland to 8705 
Monsanto Drive, Cincinnati, a more 
convenient location for his opera- 
tions, Will Reichenbach, who for- 
merly covered portions of upper New 
York state, will now handle metro- 
politan New York, the Hudson River 
Valley area and New Jersey from 
Sporlan’s eastern office, 22 West First 
St., Mt. Vernon, N. Y. 


W. Reichenbach 


Paul E. Ford, member of the 
board of directors and corporate sec- 
retary of Penn Controls, Inc., Goshen, 


Ind., died March 18. 
MAY, 1952 e« 


Harold G. Saunders, formerly 
district sales manager of the Phila- 
delphia office of 

Kinney Mfg. Co., 

(vacuum pumps 

and rotary liquid 

pumps), has re- 

cently been ap- 

pointed sales 

manager of the 

company and is 

now located at the 

home office in 

Boston. Saunders joined Kinney in 
1919 and served as salesman succes- 
sively in St. Louis, Kansas City, and 
Dallas. Since 1942 and until his 
present appointment, he was Kinney’s 
district sales manager in Philadephia. 


L. C. McKesson, vice president in 
charge of sales of Ansul Chemical Co., 
was elected president of the Fire 
Equipment Manufacturers Associa- 
tion at the recent annual FEMA meet- 
ing. McKesson was chairman of the 
7th All-Industry Refrigeration & Air 
Conditioning Show in Chicago last 
November. 


A. C. Dappert, general sales man- 
ager of Mueller Brass Co., has an- 
aie , nounced the ap- 

pointment of 
Robert L. Gibbs 
as manager of 
the wholesale dis- 
tributing divi- 
sion. Gibbs, who 
has been with the 
company for the 
past 10 years, 
was formerly 
manager of field sales personnel. In 
his new capacity he will be responsi- 
ble for the direction of sales activities 
of all Mueller Brass Co. standard 
products distributed by wholesalers 
in the plumbing, heating, refrigera- 
tion and air conditioning industries. 
Tyler Riggin, formerly manager of 
the wholesale distributing division 
was recently appointed executive vice 
president of Valley Metal Products 
Co., Plainwell, Mich., the newly ac- 
quired Mueller Brass subsidiary. 


W. L. Sneltjes has been named 
manager of sales planning of the 
General Electric Co.’s Home Heating 
and Cooling Department. Sneltjes 
was formerly supervisor of advertis- 
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ing and sales promotion for auto- 
matic heating and residential year- 
round air conditioning equipment for 
the G-E Air Conditioning Division. 


Raymond G,. Mozley has joined 
Copeland Refrigeration Corp. as chief 
laboratory engi- 

neer in charge of 

research, devel- 

opment and test- 

ing. Mozley has 

been in the re- 

frigeration indus- 

try since 1930, 

and from 1935 to 

194.2 was with P. 

E. Daubenspeck, 

Pontiac, Mich. contractor, as refrig- 


W. S. Farnum Frank Quinn 


Washington-Philadelphia district, re- 
spectively, according to Mark E. 
Mooney, vice president in charge of 
sales. Farnum was most recently 


with Remington Corp., and has had 
previous experience with Worthing- 
ton and Westinghouse. Quinn most 
recently has been with the Lessner 
Co., Baker distributor in Philadel- 
phia, and previously was sales engi- 
neer for Pierce-Phelps, Inc., and Air- 
A-Therm, Philadelphia Carrier dis- 


tributors. 


Appointment of J. E. White, Jr., 
as Safety Head sales representative 
for the Gulf Coast area has been an- 
nounced by J. F. Myers, Safety Head 





REMCO loss eliminato 


eration engineer. Since 1942 he has | 
been with Hussmann, working at first | 


as a field engineer supervising mili- 


tary installations and later as a re- 


frigeration engineer at the factory. | 


From 1944 to 1948 he was in charge 
of the test laboratory at Hussmann. 
He went to England in 1948 to assist 
in engineering matters at Hussmann 
British, Ltd. He returned to take up 
design engineering duties at Huss- 
mann, and most recently was con- 
cerned with the design of portable 
refrigeration equipment for the armed 
forces. 


Appointment of George E. 
Schwartz as general service manager 
has been an- 

nounced by A. 

J. DeFino gener- 

al manager of 

Fedders-Quigan 

Corp., manufac- 

turer of room air 

conditioners and 

heat transfer 

equipment. Be- 

fore joining Fed- 

ders, Schwartz was production con- 


trol supervisor of Capehart-Farns- | 


worth Corp. Previously he had been 
associated with Horton Mfg. Co., F. S. 
Jacobs Co. and Bendix Home Appli- 
ances. At Fedders he will supervise 
all service operations for the full line 


of Fedders products. 
@ 


Warren S. Farnum and Frank 
Quinn have recently been appointed 
district managers for Baker Refriger- 
ation Corp. in the Cleveland and 
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FROST-TITE FLARE NUTS 
with forged frost-relief 
slots. No more losses from 
loosened “creeping” nuts. 


Now 100% improved and 1 


or Silica Gel. % thru 1% HP. 
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E-Z-SEE LIQUID INDICA- 
TORS, E-Z to see thru with 
new “FLO-INDICATOR” to 
indicote variations of flow. market. 


“ATTENTION! MANUFACTURERS! 


Try Remco Standard-Duty Driers for real low:cost 
efficiency. Spun ends, with either Molded Remcal 


STANDARD DUTY DRIERS 
The lowest cost, most-effi- 
cient molded drier on the 


CMM 
MUM 


% foolproof! The New FIBERGLAS DEPTH FILTER 
provides vastly increased filtering capacity to take care of the dirtiest jobs —improved 
efficiency for even the smallest capillary jobs. 

The MOLDED REMCAL DRYING ELEMENT provides increased moisture-absorb- 
ing capacity and improved efficiency even at liquid line temperatures as high as 150° F. 
and dew point temperatures as low as—60° F. Improved design also provides increased 
flow area—pressure drop and premature clogging or plugging are entirely eliminated. 


Carried in stock by 
Leading Wholesalers 


Send for Literature and Prices 
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DRIP-PUMP 
for 
Condensate 
on Air 
Conditioners 


The Peerless Drip-Pump solves the 
troublesome drainage problem—on 
air conditioners, coolers, refrigerators 
and other machines where condensate 
is present—by eliminating hazardous 
ravity drains altogether! The Drip- 
-ump lifts condensate up and out, 
overhead . . . saves seledile space. 
Illustration shows Model DP-2 high 
capacity high lift pump for air condi- 
tioner applications. Also available is 
Model DP-1 packless centrifugal type 
pump, driven by ‘“‘flea-power”’ motor 
. .. the ideal pump for use for dome, 
unit or flash coolers. Both models are 
ruggedly built for long, hard service; 
easily and quickly installed. Write for 
full information. 


Peerless of America, Inc. 


1501 No. Magnolia, Avenue 
Chicago 22, Illinois, U.S.A 


FOLLOW 
THE | 
LEADER 


for more 
direct draw 
sales! 


fT. 


The swing’s to clear, sparkling draft beer kept 
at ideal temperature from keg to glass with 
refrigerated faucets. Follow LA CROSSE, 
the leader, to draft beer perfection . . 
. ho morn- 
more profit in every keg. 
More beer sales for your customer—more 


direct draw sales for you. WRITE TODAY 


more wasteful, excessive foam . 
ing draw off .... 


FOR FULL INFORMATION. 


LA CROSSE 


COOLER CoO. 





| Brass 


sales manager of Black, Sivalls & 
Bryson, Inc., Kansas City. White will 
be located in the company’s Houston, 


Tex., offices, 310 Oil & Gas Bldg. 


Alex G. Pappas has joined Curtis 
Mfg. Co., St. Louis, to become adver- 
tising manager. Pappas was former- 
ly assistant to the advertising man- 
ager of the Roberts, Johnson and 
Rand Shoe. Co. in St. Louis. 


Justice Lockwood, manager of 
the Buffalo, N. Y. branch of the 
American Brass 
Co., has been ap- 
pointed vice pres- 
ident in charge of 
sales for the en- 
tire company, ef- 
fective April 1, 
according to an 
announcement by 
Arthur H. 
ley, American 
chairman. Lock- 


Quig- 


Co. 


be a rd 


| wood’s headquarters will be at the 


main office of the company in Water- 
bury. No successor to Lockwood has 


TURN | 
< 
MAS 


LA CROSSE 


SE, DIRECT DRAW 
with 
REFRIGERATED 
FAUCETS 


Factory and Gen’! Offices: 
2814 Losey Blvd. S., La Crosse, Wis. 


Export Office: 


80 Broad St., New York City 
Cable Address: Eximport 
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been named as yet, and no further 
changes are involved in the compa- 
ny’s sales organization at this time. 
The post of vice president in charge 
of sales has been vacated since the 
retirement of Elton S. Wayland on 
Jan. 1, 1950. 


Rowland B. Greenway has been 
named field sales representative for 
RCA room air conditioners in the 
east central region. Greenway will 
establish headquarters in Cleveland. 
Major market centers in the region 
are Cincinnati, Detroit, Saginaw, 
Pittsburgh, Rochester, and Hunting- 


ton, W. Va. 


Thomas H. Ford has been ap- 
pointed engineering manager of RCA 
room air conditioning activities. He 
comes to RCA Victor from Vilter 
Mfg. Co., where he served as a sales 
and application engineer. For the 
five years prior to that he was a 
design engineer in air conditioning 
for Westinghouse International Co. 


Appointment of John K. Barnes, 

Jr. as director of public relations of 

Carrier Corp. has 

been announced 

by Cloud Wamp- 

ler, president. 

Barnes, whose ap- 

pointment was ef- 

fective March 17, 

fills the post left 

vacant by the 

death of John F. 

Chester. Barnes 

comes to Carrier from Lever Brothers 

Co., New York where for four years 

he was active in press, community 

and employee public relations activi- 

ties. Prior to that he was for three 

years with the Ford Motor Co., Dear- 

born, Mich., in general public rela- 
tions activities. 


A. C. Dappert, general sales man- 
ager of Mueller Brass Co., has an- 
nounced the appointment of Theo- 
dore “Pete” Howard as manager 
of the company’s Los Angeles branch 
sales office. Howard, formerly with 
the Refrigeration and Power Special- 
ty Co. of San Francisco, is assistant in 
his new duties by Grant Hunter. 
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B. J. Scholl, a district manager 
for the Par Div. of Lynch Corp. for 
a number of years, has been named 
manager of the newly opened south- 
ern district office of Lynch at 1036 
Peachtree St., Atlanta. He will be 
assisted by R. W. Graf, a factory 
trained sales and service engineer. 
Lynch’s new midwestern district office 
at Suite 428, 506 S. Wabash Ave., 
Chicago, will be under the manage- 
ment of B. D. Berk, who has been 
Par midwestern sales manager for a 
number of years. F. G. (Hap) Len- 
hart will assist Berk as sales and 
service engineer. 


O. S. MeGuffey has recently re- 
joined Kold-Hold Mfg. Co. where he 
will carry on re- 

search and de- 

velopment work 

primarily in con- 

with the 
many phases of 
refrig- 
McGuf- 
fey previously 

was with Kold- 

Hold at its incep- 

tion in 1932 and 

worked on the introduction of the 
company’s original products. Fol- 
lowing this, he did considerable 
work in developing proper units for 
truck refrigeration and similar appli- 
cations, including sub-zero industrial 
cabinets and stratosphere chambers. 


nection 


transport 
eration. 


William H. MeGaughey has 
joined Nash-Kelvinator Corp. as as- 
sistant to George Romney, vice presi- 
dent and chairman of the operating 
committee, it was announced by 
George W. Mason, president. 


Robert E. Kurrasch has been 
appointed Chicago district manager 
for the Controls division of Perfex 
Corp. He will cover Illinois and 
Towa. 


* 
John M. Rachal has been ap- 


pointed manager of the International 
Division of Carrier Corp. He suc- 
ceeds Heman Greenwood, who has 
retired but will continue to serve in a 
consulting capacity. 


H. Y. Bassett, vice-president, Cal- 
umet & Hecla Consolidated Copper 
Co. and general manager of its Wol- 
verine Tube Division, was elected to 
the board of directors of Acme In- 
dustries, Inc. at the annual stockhold- 
ers meeting held recently. According 
to Kenneth A. Weatherwax, president, 
the election of Mr. Bassett to the 
Acme Industries management group 
is part of the company’s current ex- 
pansion program which resulted in a 
sales increase of 84% during the cur- 
rent year. Other directors elected at 
the annual meeting include, K. A. 


Weatherwax, C. E. Weatherwax, and 
P. A. Weatherwax, all of Jackson, 
Mich., and Richard C. Weatherwax of 
Madison. 


H. Charles Pierce, assistant sales 
manager of Servel’s air conditioning 
division, has been elected chairman 
of the newly organized engineering 
committee of the residential air con- 
ditioning section of the Conditioning 
and Refrigeration Machinery Associa- 
tion. 


Do you REALLY want 
to SAVE ON DRIERS? 


Don't buy the cheapest 
--BUY THE BEST! 


a Lt 
DC 
eas 


Use fewer driers, because Mcintire DC 
Filter-Driers have much greater capacity. 


Use smaller driers to do your job, thus sav- 
ing costs and critical metals. Every DC 
Filter-Drier is accurately rated in the DFN 
Drier-Graph, available on request. 


Reduce call-backs by using quality, field- 


proven DC Filter-Driers and 


Hold your customers by doing quality work 
that keeps their refrigerating units in good 


operating condition. 


Quick facts on DC FILTER-DRIERS 
@ Twice the capacity of conventional driers 
Single pass drying to minus 60° dew point 
Efficient drying at temperatures up to 150° F. 


Easy liquid line installation 


Filters out sludges and foreign matter 


Sold by leading wholesalers everywhere. 


vt 27'h Yoo, McINTIRE CONNECTOR CO. 257 Jetierson St, Newark 5H. J 
DRIERS ...all types and sizes, up to 100 tons 


MOISTURE CONTROL UNIT 
STRAINERS 


MOISTURE INDICATOR 
a ese 
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Ge: SALES NEWS 


Salesmens Loose Promises Can 
Lose Dealers Sales and Profits 


By J. S. Lipack 


Executive Vice President 
Super-Cold New York Co., Inc. 


— price-cutting, another 
major headache which confronts 
the commercial refrigerator distribu- 
tor today, and which not only affects 
his profits, but creates bad will for 
his customer, is the loose promises 
some refrigeration salesmen make, in 
order to obtain a sale. Some of them 
have a great faculty for promising 
everything but the kitchen sink, and 
how to get around this, is another 
problem which management is faced 
with. Primarily, I believe, that the 
reason why some salesmen are prone 
to making promises which they know 
their company cannot possibly live up 
to, are due to: 


1. Lack of knowledge of 
product. 


their 


2. Insecurity in their ability to sell 
the customer on the merits of 
the equipment. 


3. Taking the line of least resist- 
ance, 


4. High-pressure salesmanship. 


They’re Often Fantastic 

I know one of these “so-called” 
salesmen whose promises were fan- 
tastic. He promised a woman pur- 
chaser a grand piano, and another 
one, a horse-drawn sleigh. Ridiculous, 
isn’t it? Yet, that is exactly what 
some of them will do to promote a 
sale. Others have promised complete 
store-remodeling jobs; linoleum for 
the floor, electric signs for the win- 
dows, and many other just-as-unbe- 
lievable things. 


the hiring of our salesmen. We at- 
tempt, from the very beginning, to 
place our advertisements for sales- 
men with complete sincerity and hon- 
esty, to attract only the energetic man 
who is seeking a connection of per- 
formance and security which will in- 
sure gainful employment. Such ads 
will usually eliminate the fast-talking. 
sharp-shooting promoter. We screen 
all applicants thoroughly and inves- 
tigate all references. 
training 


Complete sales 
courses are given, as we 
firmly believe that competence is the 
cure for competition. 

Second .. . Every salesman knows 
exactly what commision he earns 
when he makes a sale, and he knows 
that “extras” or 


too, “promises”, 


“sold” 


whatever they may be called, are 
to a customer who wants them, 
and not given as a free gift. 

other measures which 
can be taken to avoid salesman prom- 
ises. A salesman completing a sale is 
required to leave with his customer a 
’ copy of his order. This 
serves a two-fold purpose; a receipt 
for the customer’s down payment, and 
a clear and concise record of exactly 
what he has agreed to purchase and 
pay for. This is followed up by an 
additional accepted copy of his con- 
tract, properly signed by an officer 
of our company, together with a letter 
informing the 
customer to preserve his contract, and 
advising him that this embodies all 
the terms and conditions contracted 
for. 


There are 


“temporary” 


of acknowledgment, 


No Verbal Promises 


If he has any other understanding 
of his agreement, he must immedi- 
ately notify our office. Consequently, 
any “promise” made by a salesman, 
and not embodied in the contract, 
can immediately be detected and 
questioned. 

In this way, a sale starts off on the 
right foot. The customer is in no 
way antagonized by the idea that his 
salesman has made a promise his 
company cannot fulfill, and there is 
no danger of the loss of good faith 
and confidence, which plays an im- 
portant part in 
relationship. 


company-customer 


Huge Fish Freezer Uses Cold Plates 


FISH FREEZING ROOM with a storage capacity of 300,000 pounds was installed recently at the 
Rupert Fish Co., Inc., New York City, under the supervision of S$. Wincher Hansen, well-known 
authority on refrigeration problems in the fish industry. Cold plates manufactured by Dean 
Products, Inc., are used in the freezer room to maintain a temperature of zero degrees, plus or 
minus 2 degrees, with minimum moisture loss of the stored product. The new freezer is located 
on the top floor of the Ruprt Fish Co. building. The old freezer, located on the ground floor, was 
divided in half and one part used as a cooler and holding room. 
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We in our company have taken 
many steps to overcome these nui- 
sances. 


First . we are very careful 


116 





Despite these precautions, however, 
sometimes a promise is made, which 
reflects on the company. Then, there 
is one thing left to do .. . hit the 
salesman where it hurts the most... 
his pocket-book, by deducting from 
his commission the cost of his “prom- 
ise”. You will usually find that such 
practices will then cease. 

The day of the high-pressure sales- 
man has passed. Education, training. 
and the proper appliance of common 
sense should be the keynote of a suc- 
cessful organization. 

There is no immunity from head- 
aches in any business, particularly in 
these trying times with shortages of 
materials, and natural 
buyer resistance to high prices, but 
if we in the refrigeration industry are 
alerted to the alarming effect which 
price-cutting has on our profits, and 
the injury which salesmen’s promis- 
cuous promises can inflict on our 
good will, then we will at least have 
hurdled a major obstacle on the 
problems of management today. 


restrictions, 


Editor's Note: 


This is a continuation of Mr. Lipack’s 
address at the recent annual meeting of 
National Commercial Refrigerator Sales 
Association. 


NARGUS SURVEY SHOWS 
URGE TO REMODEL 

Figures released by the National 
Association of Retail Grocers on a 
recent survey of its members indicate 
that an overwhelming majority of 
them plan some sort of remodeling 
of their stores during the current 
year. 

Refrigeration, air conditioning, 
and frozen food equipment, along 
with fixtures and shelving ranked 
high on the list of purchases antici- 
pated by these food market owners 
during 1952. 

Refrigeration equipment tied with 
fixtures and shelving as the most 
popular improvements on the list, 
with 39% of the merchants reporting 
that they planned expenditures for 
each of these types of products. Close 
behind was frozen food equipment, 
which was on the “must add” list of 
36% of the merchants, while 18% 
of the store owners reported that they 
planned to spend money on air con- 
ditioning during the year. 

In every classification in which 
figures for previous years were avail- 
able for comparison, anticipated ex- 
penditures for 1952 showed a sizeable 


percentage gain. 

The survey also reveals that 7 out 
of each 100 grocers plan to build a 
new store in 1952, and that 28% 
intend to remodel their present prem- 
ises despite the fact that nearly 3 out 
of 4 stores had been remodeled at 
least once since 1947, 


Average anticipated expenditure 
for the purposes covered by the sur- 
vey works out to $7240 per store. If 
taken as a projectable figure for the 
entire 381,962 independent grocers 
in the country, the store remodeling 
potential for 1952 for the inde- 
pendent merchants alone is nearly 
$800,000,000. 


RESISTOFLEX CORP. IS 
NEW REMA MEMBER 


New member of Refrigeration 
Equipment Manufacturers Associa- 
tion is Resistoflex Corp., Belleville, 
N. J. Herman E. Krebs, vice presi- 
dent, is the company’s representative 
in REMA. The company makes flex- 
ible non-metallic hose assemblies for 
refrigeration and air conditioning ap- 
plications, and molded parts for the 
industry. 
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PRACTICAL 
PRODUCTS 


for Service Engineers 


hie: ) FLO;""* new chemical liquid 
dehydront in the self-meas- 

wring plastic bottle. Renders 
moisture inert in the refrigeration 
system and inhibits oxidation, 
corrosion and rust formation. 
Completely stable; no change 
efter absorbing moisture; no 
solids; does not powder. “You get 

: it dry. Keep it dry—chemically.” 


VISOLEAK;;!%*,ccisine! 


leak detector for 
use in all refrigeration ond air 
conditioning systems.Anabsolutely | 
inert red dye containing no solids; | 
remains permanently in suspen- 5 
sion. Circulates freely throughout 
the system ond instantly shows up 
leaking joints with a tell-tale red 
stain. Non-toxic, non-poisonous, f 
non-corrosive. 


Send for Bulletin WH-51 
Ask your Wholesaler for 
Allin Practical Products 

Cc e—8) 


-=— na . 
Capillary Tebes Liquid Eye Indicators 


& OtaaiS 


RRL Ue VALU OL 


1153 West Grand Ave., Chicago 22, II! 





HOW CAN | EVER THANK YOU FOR PUTTING 
ANSUL OIl IN OUR REFRIGERATING SYSTEM* 
... WE HAVEN’T HAD ANY TROUBLE SINCE 
YOU DRAINED AND REFILLED THE 


COMPRESSOR. 


* ASK ANY REFRIGERATION 
SERVICE MAN ... 
EE PAGE 18 
OR 


F 
OTHER ANSUL 
PRODUCTS 





4. Cogmacx—— 


s 
sie 
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MYM GU: 
and the Sale 


1 Ce CD 
el be 


FOR ACCURATE INFORMATION ON 


ae Vik ae 
TEMPERATURE...RELY ON 


When your customers see the facts and 
figures, your selling job virtually dis- 
appears. With precision-made, 
demonstrate 


can with on-the-spot 


readings or recordings exactly how | 


much and where your customers need 
temperature and eenidiey control for 
maximum comfort in the home, maxi- 
mum efficiency in industrial operations. 
Bendix-Friez instruments are built to 
U. S. Weather Bureau standards by the 
world’s oldest and largest manufac- 
turer of fine meteorological equipment. 
Write for complete information. 


BENDIX-FRIEZ 


MODEL 160 


Portable Humidity and 
Temperature Recorder 


3” x 5” charts, 10 or 30 
hour records. Modern de- 
sign . . . handy for small 
spoce and difficult loca- 
tions . . . built to meet 
unusual conditions. 


BENDIX-FRIEZ 


Precision Humidity and Temperature Indicator 


Hair-operated and calibrated to profes- 
sional standards of accuracy by the moker 
of the world’s finest weather instruments. 
Handsome, modern case—4” high, 6” 
wide, 2/2” deep—desk or wall mounting. 


FRIEZ INSTRUMENT DIVISION of 


1340 Taylor Avenue 


Baltimore 4, Maryland 


AviaTionm coaPoRaTion 
Export Sales: Bendix International Division 
72 Fifth Avenue, New York 11, N.Y. 
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de- | 


pendable Bendix-Friez instruments you 


ve IDEAS... 


Continued from page 92 


GETTING FULL use out 


of food service equipment 
only increases _ its 


value to the food service 


|establishment, but can be a good 


not 


source of extra volume and profits 
as well. For example, refrigerators 
sometimes not yield their full 
potential of chilled items because the 
shelving isn’t spaced properly. Wide- 
ly spaced sheives preclude the full 
load of made-up salad plates, while 
more shelves set about 8 inches apart 


do 


would assure plenty of appetizingly- 
chilled services. 
(Fountain & Fast Food Service, Apr., 1951) 


PROPER SERVING tem- 
98 peratures for all food is 
assured in the cafeteria of 
this Pittsburgh plant 
‘through use of four special pass- 
through cabinets built into the wall 
between the kitchen and the serving 
line. Two of these cabinets are heat- 
Food 


prepared in the kitchen is placed in 


ed and two are refrigerated. 


these cabinets from one side and is 
removed from the other side as it is 
needed on the serving line. 

(Photo from Westinghouse Electric Corp.) 


CAMOUFLAGED com- 
M4 pletely is this packaged air 
conditioning unit installed 
in a corner of the dining 
room of a swank New York club. By 
continuing the painted wall mural 
right on over the cabinet of the self- 


contained conditioning unit. the club’s 
management achieved the desired ef- 


fect of air conditioning without de- 
tracting in any way from the elabo- 
rate decor of the dining area. 


SPECIALIZATION in 
food preparation person- 
nel has paid off for a busy 
Chicago snack shop. One 


10 


man, for instance, does nothing but 
tend the fountain, serving up uni- 
formly prepared sodas, sundaes, and 
shakes for the shop’s customers. Of 
the three other men in the open kitch- 
en, one specializes in wheat cakes and 
eggs, another in salads, and the third 
handles the grill. 


(Fountain & Fast Food Service, Jan., °52) 


WHETHER the food op- 


erator observes the “rule 


101 


of R” or offers oysters the 
year around is a matter of 
preference, but in either case there’s 
one “rule of R” he dare not forget 
that’s the “R” Refrigeration. 
Oysters can be purchased in three 
forms—live in the shell, fresh and 
If shell 
oysters are held in the refrigerator 
at about 40 F, they will remain good 
for quite a while. Fresh shucked 
oysters are packed in metal contain- 
ers or waxed cartons which should 
be refrigerated. When properly 
handled, they will remain fresh for 
a week or 10 days. Shucked oysters 
also come quick frozen, and these 
should not be thawed until ready 
for use, and once thawed they should 
never be refrozen. 

(Fountain & Fast Food Service, Feb., 1952) 


for 


frozen shucked. and canned. 
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OPPORTUNITIES 


(Classified Advertising) 


Rates: for “Positions Wanted,” 
limit 25 words. 


$4.00 minimum, 
For all other classifications, 
50 minimum for 25 words or under, each 
pnal word 15c¢; boldface type or all capi- 
. $7.50 minimum for 25 words or under, 
each additional word 20c. Box addresses count 
as five words, other addresses by actual word 
count. All advertisements in this section are 
payable in advance. 


TRAINING AVAILABLE 


of widely scattered plants, eventually 
will be concentrated at Appliance 
Park. 

Linder said that production facili- 
ties and equipment at Appliance Park 
would permit manufacture of many 
component parts now purchased. But 
he explained that the dollar value of 
materials and parts the company 
would have to buy would increase in 
total because the number of appli- 


take a 
closer 


look 


ance units produced would increase 
. , atin se welelidtee trade : 
Course on sealed unit re building trade substantially. 

secrets disclosing exclusive methods for all Mi 

operations. $12.50 or write for details. H. L. H. Miller, manager of market- 


Custer, Box 93, Center Line, Michigan. ing, said present plans for Appliance 
Park provide for an eventual pro- 
duction capacity of 6,240 appliance 
units every 8-hour shift. 


750 SUPPLIERS PREVIEW 

G-E “APPLIANCE PARK” 
General Electric expects to spend 

$50 million mere for materials and 


Lest VU Forget 
was BUDDY POPPY 


parts for its major appliance manu- 
facturing in 1960 than it did last year, 
a company executive said. 

Clarence H. Linder, 
ager of G-E’s major appliance divi- 
sion, made the long-range forecast at 


general man- 


a luncheon for some 750 materials 
and parts suppliers. 

The suppliers were invited to Louis- 
ville for a two-day conference to dis- 
cuss with division officials anticipated 
requirements for production at the 
multimillion dollar Appliance Park 
development now under construction. 


Manufacture of the company’s major VETERANS OF FOREIGN WAR 


appliances now produced at a number orm UNITED STATES 


NO MORE FREEZE-UPS 


4 A Sei valves or capillary Te 


CE- works like magic 


SERVICE MEN SAY:“ICE-X IS GREAT!” 


a> ; ‘ 

When ice forms in expansion valves 
or capillary tubes, ICE-X is a sure 
remedy . . . ICE-X is non-corrosive 
—harmless to parts. An ice-eliminator 
that can’t be beat for Freon, Carrene, 
or Methy] Chloride systems . . . Order from your 
jobber. If no jobber, order direct. 


4 


ee doesn’t falter 


gine® Wh en?® got Harry Alt 


The HARRY ALTER C0, 


1728 §$. 


Jobbers: Ask for special offer! 


2 a 


ICE-X 


Distributor 


Michigan Ave. Chicago ee 
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COPPER 
REFRIGERATION. 
TUBING 


‘UNITED means that it’s the product of <a 


has extra values .. . without expectation or de- 
mand and at no extra cost. 


DEOXIDIZED cans thot ot oxides, 


grease, dirt, slivers, copper dust and foreign sub- 

stances common to copper tubing have been 100% - 
removed by special processing to prepore it for — 
use, as received, in the finest and most delicately - 
balanced mechanical equipment or control instru- ‘ 
ments. 


DEHYDRATED ozo ert mir 4 


hes been removed prlor to seating end Tradeayy 


‘Putting them all together... 
“UNITED DEOXIDIZED DEHYDRATED” 


means finer, the finest, Copper Refriger- 
ation and Air-Conditioning Tube made 
anywhere. UDD will earn your respect 
and completely justify your confidence in 
regularly specifying it. 


UNITED WIRE 


& SUPPLY CORPORATION 
PROVIDENCE, RHODE ISLAND 


SALES OFFICES 
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NO Other Line Gives You 
Um sie 
Quality, Safety, Economy! 


SAYS UL 


UNDERWRITERS’ LABORATORIES 
on the Complete Line of 


RAPID Refillable 
DEHYDRATORS 


(SIZES 5 CU. IN. TO 200 CU. IN,) 


QUALITY and SAFETY, 
requirements of the industry, 
are assured you by this Under- 
writers’ Laboratories listing. 
Lower first cost and trouble- 
free operation provide maxi- 
mum ECONOMY. Insist 
on RAPID Refillable Dehy- 
drators! 


All Sizes Now Available in 
New Metal Edged Boxes. 


DESIGN-ENGINEERED 
e FOR RUGGED SERVICE 


WHE PRovucts co. 


4837 S. Western Bivd., Chicago 9, Ill. 





TO REPLACE 


CARBON TET 


FOR SHOP USE... 


SEE YOUR 
LOCAL JOBBER 


Send for Instruction Sheet 


SEALED UNIT PARTS CO., Inc. 


261 EAST 161st ST. 
NEW YORK, N. Y. 
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General Controls Co. 
General Electric Co., Air Cond. Dept. 


Halstead & Mitchell 

| Handy & Harman 
Henry Valve Co. 
Highside Chemicals Co. 


| Ideal Cooler Corp. 


| 
| 
| Jackes-Evans Mfg. Co. .... 75 
Jamison Cold Storage Door Co. ‘ ; 8 


International Register Co. 


Jarrow Products ........ ; 86 


Kelvinator Div., Nash-Kelvinator Corp. 
Kerotest Mfg. Co. . 

Koch Refrigerators, Inc. 

Kold-Hold Mfg. Co. 

Kramer Trenton Co. 


LaCrosse Cooler Co. 

Larkin Coils . 

Lehigh Mfg. Co. . 
Libbey-Owens-Ford Glass Co. 
Lilie-Hoffmann Cooling Towers, Inc. 


Linde Air Products Co., Unit of 
Union Carbide and Carbon Corp. 


Liquid Carbonic Corp. 


Jas. P. Marsh Corp. .. 
McCabe-Powers Auto Body Co. 
McIntire Connector Co. 
McQuay, Inc. 

Mills Industries, Inc. 

J. W. Mortell Co. 

Mueller Brass Co. 


Nor-Lake Co. 


Pacific Lumber Co. . : 
Packless Metal Products Corp. 
Peerless of America, Inc. 
Penn Brass & Copper Co. 
Penn Controls, Inc. 


Ranco, Inc. 
Redmond Distributors, Inc. 
Remco, Inc. 
Revere Copper & Brass, Inc. 


Rotary Seal Co. ..... 


Sealed Unit Parts Co. 

Servel, Inc. . 

Sherer-Gillett Co. . 

Simpson Electric Co. 

Sporlan Valve Co. 

Sun Oil Co. ... a 
Superior Valve & Fittings Co. 
Sweden Freezer Mfg. Co. 


Temprite Products Corp. 

Tenney Engineering, Inc. 

Texas Co. - 
Typhoon Air Conditioning Co., Inc. 


Union Carbide and Carbon Corp., 
Linde Air Products Co. 


United States Air Conditioning Corp. 
United Wire & Supply Co. 


Victory Metal Mfg. Corp. .. sate 
Viking Refrigerators, Inc. 68 
Virginia Smelting Co. ..... 26 


Wagner Electric Corp. .... i 4 oc 
Westinghouse Electric Corp. os cake 


Yates-American 108 
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HERE'S THE INSIDE STORY... 


why ») water regulating valves always 
stay clean...even in dirty water 


V-block seals water in 
main valve, body. Water 
never comes in contact 
with spring or operating 
TNC hol deel les Lt 
Tort oll h 


Valve Seat is wiped clean on each 
ese A Ma a ery 
het olde leh ie Males) 
Te-am Ret le Tie 


CHOICE OF 2 TYPES 


Model 65 water-regulating 
valve for Freon 12. Pres- 
sure range 65 to 200 psi. 
Model 65H, for Freon 2 
Pressure range 165 to 300 


psi. 


Both units available in 34", 
1,” and %" sizes. Capacity, 
both units, from 7.2 to 42 
gal. per min, 


Stocked and Sold by Good Refrigeration Wholesalers Everywhere © Recommended and Installed by Leading Refrigeration Service Engineers 


a Cert TMT MTT 
on stem. Water pressure 
lee ML Naoto foliar) 
seat for complete shutoff. 
Malet tm) leet -tae 


BS Tell ttt ete ee See Sirti 
valve seat, ground to fine surface 
Ti ee De Ree MM a 
shutoff and long wear. 


ERE is a water-regulating valve that provides an entirely 
Hee idea in flow control for water-cooled compressors 
and condensing units. 

The exclusive, floating plastic valve shoe and stainless- 
steel seat provide a combination that is absolutely self-clean- 
ing. Aided by the water pressure, it provides trouble-free, 
positive shutoff — without water hammer, and unaffected by 
dirt. lime or sand. 

The rugged, forged-brass body construction provides dur- 
able. corrosion-resistant service. An extra-strong, two-ply 
bellows also contributes to longer life. 

Use this outstanding valve on original equipment or for 
replacement service. You can’t beat its long life and economy. 
Choose either of two types. in 3 sizes ... for Freon 12 or 
Freon 22, as indicated at left. Regulates cooling water for 
compressors up to 42 hp. 

Write today for Bulletin R-18 and get more information 
on the valve that stays clean — even in dirty water. 


A-P CONTROLS CORPORATION 


(formerly Automatic Products Company) 
2486 N. 32nd Street * Milwaukee 45, Wisconsin 
For Export: 13 E. 40th St., New York, N. Y. 
In Canada: A-P Controls Corporation, Ltd., Cooksville, Ontario 


Cirele No. 103 on Reader Service Card for more information 





I. WAS A BRIGHT EARLY DECEM- 
BER DAY and Lieutenant Hudner 
was flying a Korean combat mission 
alongside another plane piloted by 
Ensign Jesse Brown. A burst of flak 


caught the ensign’s plane and he 
went spinning down, aflame. Lieu- 
tenant Hudner then deliberately 
crash landed near his flame-trapped 
shipmate. He radioed for help, after 


which he fought to keep the fire 
away from the fatally injured en- 
sign until a rescue helicopter ar- 
rived. Today Lieutenant Hudner 
says: 

“Maybe if America had been 
strong enough to discourage ag- 
gression two years ago, my friend, 
Jesse Brown, might be alive right 
now. So might thousands more of 
our Korea dead. 

“For it’s enly too sadly true— 
today, in our world, weakness in- 
vites attack. And peace is only for 
the strong. 

“Our present armed forces are 
strong—and growing stronger. But 


Lt.(jg) Thomas Hudner, Jr. us.n 


The U.S. Government does not pay for this advertisement. It is donated by this publicatiun in cooperation with the Advertising Council and the Magazine Publishers of America, 


don’t turn back the clock! Do your 
part toward keeping America’s 
guard up by buying more . . . and 
more ... and more United States 
Defense Bonds now! Back us up. 
And together we'll build the strong 
peace that all Americans desire!” 
* * 7 


Remember that when you're buying bonds 
for defense, you’re also building a per- 
sonal reserve of savings. Remember, too, 
that if you don’t save regularly, you gen- 
erally don’t save at all. So sign up today 
in the Payroll Savings Plan or the Bond- 
A-Month Plan. Buy United States De- 
fense Bonds now! 


Peace is for the strong... 


Buy U S Defense Bonds now! 


Medal of Honor 
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